Just  6d  worth  of 

VANILLIN  MONSANTO 


4^  ^ 

9 


flavours  1  cwt, 
of  chocolate! 


Becauso  of  its  hijth  (lejfriM*  <*f  (•<nici>nfrati<>n.  only  ininuto  <|uantitio8  of 
V’anillin  Monsanto  aro  r»>»|iiinMl  to  give  the  (lesin‘<l  vanilla  flavour. 

'I'his  economy  in  uw'  plus  vanilla's  enormous  popularity  as  a  flavouring 
an*  r<*asons  why  Vanillin  Monsanto  is  in  gn*at  ch'inand  hy  TimmI  anil 
confe<-tioner\'  ma?uifa<‘tim*rs  the  world  over.  It  enriches  ehiM'olate, 
confectionery,  custard  |)owder,  ice  cream,  biscuits  and  other  foodstuffs. 

Vanillin  Monsanto  is  available  in  crystal,  needle  crystal  or  powder 
form. 

ETHAVAN  (Monsanto’s  Kthyl  Vanillin)  is  a  more  concentrated  flavour, 
about  3  times  as  strong  as  V'anillin,  and  is  found  very  us<*ful  in  certain 
applications. 

Send  now  for  froo  Vanillin  loaflatl  Titleil  Vanillin  Montuinto,  tins 
booklet  gives  you  details  of  methods  of  ust*  and  n'commended  con¬ 
centrations,  as  well  as  valuable  tec*hnical  information. 


Monsanto 
chemicals 
help  industry- 
to  bring  a 
better  future 
closer 


Monsanto 


MONSANTO  CHEMICALS  LIMITED 

659  Monsanto  House,  Victoria  Street,  London,  S.W.1,  and  at  Royal  Exchange, 

In  ax»oriiUi»n  irith:  Monnanto  Chi’miral  Comitanu,  St.  Ijoui*.  V.S..\.  Mnnuanto  Canada  Limii 
Monitaidii  CheiHirah  ( Aunlralia)  Limih-d.  Methournr.  .Monnanlo  ChemiraU  iif  India  Criralf  I, 
llflirfiwnliilirfit  in  the  niirld’n  iirinfijial  ritiex. 
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offer  qou  the  1 
lame^  ran^eof  Cuimixers 
—  anu  size  from 
^ly^aoibs  to  500lb^ 
■  capacH^ 


Principal  customers 
for  these  outstanding 
machines  include: 


J.  &  H.  Ibbitson  Ltd. 


Sunderland 

Marsh  &  Baxter  Ltd.  Brierley  Hill 

Baughans  Ltd.  Colchester  &  Braintree 

South  Wilts  Bacon 
Co.  Ltd, 


Salisbury 


West  (Butchers)  Ltd, 
Bradleys  Ltd . 


London 


Birmingham 
Newbridge,  Mon. 
Marsh  &  Baxter  Ltd.  Birmingham 
Collins  Bros.  (Evesham) 


Ask -for  I 
prices  — 
qou  will  be 
pleasantlii 
surprised 


Evesham 


Southport  Cakes  Ltd. 

G.  Wright  &  Son 
(Dorchester)  Ltd.  . 

A.  W.  Curtis  &  Sons  Ltd. 

Severn  Valley  Meat 
Products  Ltd.  . . 

W.  Ohlausen  &  Sons  Ltd. 

Spratts  (Patent)  Ltd.  . . 

Dairy  Produce  Packers 


Southport 


Dorchester 


Lincoln 


Cheltenham 


Dublin 


London 


London 


J.  Leese  &  Son  Ltd, 
Oliver  Bros.  Ltd. 


Bloxwich 


Harrogate 


From  the  moment  you  start  using  the  Foodtech  Cut  Mixer  there  will  be  no 
more  trouble  with  discolouration  and  shrinkage.  Why  ?  Because  this  machine 
is  designed  by  master  sausage  makers  and  is  built  to  cut  meat  into  particles 
— no  squeezing  and  therefore  no  heating  up  of  the  mix.  The  revolutions  of 
the  bowl  and  speed  of  the  cutter  knives  are  so  balanced  that  meat  will  always 
be  cut  in  cubes  and  retain  colour  and  bloom. 


F.  Duerr  &  Sons  Ltd. 


Manchester 


Howards  Dairies  Ltd. 


Southend 


Dewhursts  Ltd. 


London 


Scottish  Co-op.  Society 
Peek  Frean  Ltd.  . . 


Glasgow 


London 


K.  E.  Hutson  Ltd. 
W.  T.  Quance  Ltd, 

Thos.  Linnell  & 
Sons  Ltd.  . . 


. . Lowestoft 

West  Bromwich 


Northampton 


^  Guaranteed  50%  saving  in 
labour  costs. 


^  Built  for  heavy  duty  by 
the  oldest  established  heavy 
machinery  specialists. 

2  Large  dome  therefore  no 
friction  or  meat  build  up. 

2  Insulated  bowl  therefore 
no  temperature  rise. 


Roberts  &  Birch 
Ltd. . 


Burton-on-T  rent 


L.  F.  Wright 


London 


g  No  pre-nunemg  necessary 
— easily  operated  by  un¬ 
skilled  labour. 

0  Chops  down  frozen  meat 
blocks  in  seconds. 


Tyne  Brand  Products 


. Newcastle 

Nottingham 

Nottingham 


Distillers  Co.  Ltd. 


Jos.  Burton  Ltd. 


Co-operative  Wholesale 


TYPICAL  PRICES 
Type  MK.  33 
Type  MK.  60 


Society  Ltd. 


Lowestoft 


litres  normal 
litres  normal 


and  many  others 


Write  now  for  advice 
and  details  to: 


H.  HILGELAND 


Foodfech  Lfd. 


QUEEN  ANNPS  PUCE 
BUSH  HILL  PARK 
ENFIELD,  MIDDLESEX 
Telephone:  UBurnum  666S/7 
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Labelling 


The 

Pony  Labelrite 
Labelling  Machine 


A  very  wide  range  of  containers  and  products  can  be  handled  with  this  versatile  machine 

WRITE  TO 


PACKAGING  MACHINERY  (PETERS)  LTD. 

SLOUGH,  BUCKS.  ENGLAND 

A  MEMBER  OF  THE  G.  D.  PETERS  GROUP 
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Electrical  Aids  in  Industry 


Data  Sheet  No.7 


I 


Ughting-2 


o 


The  general  principles  of  factory  lighting  have 
been  dealt  with  in  the  previous  data  sheet  (No.  6). 
This  one  considers  briefly  certain  factors — not 
always  fully  appreciated  —  that  influence  the 
lighting  for  some  particular  factory  applications. 
The  next  data  sheet  will  carry  the  subject  further. 

Work  benches 

The  most  universal  application  of  lighting  is  to 
bench  work,  for  there  is  no  branch  of  manufacturing 
that  does  not  have  its  work  benches  which,  of 
necessity,  are  used  for  a  great  variety  of  occupations. 
No  single  lighting  method  is  suitable  for  all  cases. 

The  introduction  of  fluorescent  lighting  has  gone 
a  long  way  to  solving  one  of  the  main  problems  here; 
for  while  the  high  degree  of  brighmess  of  filament 
lamps  tends  to  preclude  their  use  for  individual  light¬ 
ing  owing  to  the  glare,  the  fluorescent  tube  with  its 
greater  expanse  of  light  source  has  made  localised 
lighting  with  a  low  mounting  height  more  practicable. 
Moreover,  the  length  of  the  fluorescent  tube  puts 
into  the  hands  of  the  designer  a  means  of  controlling 
shadows  which,  together  with  glare,  probably 
represent  the  most  prolific  causes  of  errors  and 
eye-strain. 


i-=--ditiamp 


o 


With  narrow  individual  benches  (not  more  than 
4  ft.  wide),  there  are  four  basic  methods  of  localised 
lighting:  longitudinal,  transverse,  diagonal  or  a 
combination  of  longitudinal  and  transverse.  With 
wider  benches  it  is  not  advisable  to  use  fittings 
directly  over  benches,  and  fittings  should  be  behind 
the  workers  at  each  edge  of  the  bench.  Where 
particularly  high  illumination  is  required,  fluorescent 
fittings  may  be  mounted  as  local  lights— low  enough 
for  the  skirt  of  the  reflector  to  conceal  the  lamps 
from  the  eye  of  the  operator. 

It  is  good  practice  to  use  reflectors  which  allow  a 
reasonable  amount  of  light  to  spill  upwards,  giving 
a  certain  amount  of  general  lighting. 

High-bay  shops 

Probably  the  most  difficult  of  all  factory  lighting 
problems  is  that  of  high-bay  lighting.  In  lofty,  long 
and  sometimes  necessarily  dirty  shops  such  as  those 
which  house  really  large  machine  tools  and  overhead 
cranes,  which  do  their  worst  to  defy  the  efforts  of  the 
illuminating  engineer,  it  requires  great  ingenuity, 
coupled  frequently  with  high  lamp  wattage,  to 
provide  the  workman  with  enough  light  to  allow  him 
to  do  his  job  efficiently.  From  the  planer  operator 
to  the  slinger,  the  workman,  though  he  may  not 
know  it,  is  dependent  on  good  lighting  if  he  is  to 
avoid  an  over-cut  or  a  serious  crane  mishap. 
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The  major  problems  associated  with  the  lighting 
of  high  and  relatively  narrow  shops,  such  as  heavy 
machine  shops  and  foundries,  are : — 


(a)  Poor  light  utilisation  caused  by  excessive 
light  absorption  by  the  large  and  often  dark 
wall  area. 

(b)  Preponderance  of  light  flux  downwards  and 
poor  cross  lighting  causing  poor  illumination 
on  vertical  surfaces,  and  heavy  shadows. 

(c)  Possibility  of  heavy  light  absorption  in  the 
atmosphere. 

(d)  Difficulty  of  access  to  high  fittings  for 
maintenance. 

In  high-bay  workshops  there  is  a  tendency  to  use 
concentrating  fittings  so  that  the  maximum  pro¬ 
portion  of  the  light  output  reaches  the  working  area 
without  spread  to  the 
walls,  but  the  saving  in 
wall  absorption  is  ob¬ 
tained  only  by  accepting 
a  depressing  environ¬ 
ment,  poor  cross  lighting 
and  heavy  shadows. 

In  many  cases  it  is 
good  practice  to  accept 
the  inevitable  reduction 
in  light  utilisation  by 
wall  absorption  and  to 
reduce  this  by  applying 
light  colours  to  interior  surfaces  where  possible 
throughout.  This  approach  results  in  more  cheerful 
conditions  and  provides  equally  good  illumination 
values  and  better  cross  lighting.  Even  better  is  to 
add  angled  lighting  from  the  sides  below  crane  level. 


In  the  conditions  obtaining  in  this  type  of  shop, 
rapid  deterioration  in  light  source  intensity  due  to 
dust  must  be  expected.  Facilities  should  always  be 
provided  for  easy  access  to  fittings  for  cleaning 
and  maintenance. 

j  For  further  information,  get  in  touch  with  your  ^ 

I  Electricity  Board  or  write  direct  to  the  Electrical  | 

I  Development  Association,  2  Savoy  Hill,  London,  | 

I  W.C.2.  Telephone :  TEMple  Bar  9434.  I 

J  Excellent  reference  books  on  electricity  and  I 
I  productivity  (8  6  each,  or  9  -  post  free)  are  I 

I  available — “Lighting  in  Industry”  is  an  ■ 

j  example.  I 

I  E.D.A.  also  have  available  on  free  loan  in  I 
I  the  United  Kingdom  a  series  of  films  on  the  | 

I  industrial  uses  of  electricity,  including  one  on  I 

I  industrial  lighting.  Ask  for  a  catalogue.  J 
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Stevenson  &  Howell,  Ltd.  . 
Stewart  &  Arden,  Ltd. 


June 
A32 
A82 
A92 
A70 
A6I 
AI3 
A89 
A36.  A59 
A98 
A97-98 
Aug. 
June 
Sept. 
A44-45 
A34 
June 
AI4 
Sept. 

March 


Stokn  &  Dalton,  Ltd. 

Sturge,  J.  &  E.,  Ltd.  • 

Taylor  Rustless  Fittings  Co.,  Ltd. 
Technoexport  ... 
Thames  Board  Mills,  Ltd.  • 
Thomu,  Richard  &  Baldwins,  Lt< 
Thompson,  John,  Ltd. 
Tintometer,  The,  Ltd. 
Tomlinsons,  Ltd. 

Tool  Treatments 
Trapow,  D.,  &  Co.,  Ltd. 
Trelawny,  J.,  Ltd. 

Trist,  Ronald,  &  Co.,  Ltd.  ■ 
Tylors  of  London,  Ltd. 


Ultruonics,  Ltd. 

Union  Food  Machinery  and  Equii 
United  Glus,  Ltd. 

Universal  Metal  Products.  Ltd. 
U.S.  Autowuh,  Ltd.  • 

Varley-FMC.  Ltd. 

Venesta,  Ltd.  ... 
Viscose  Development  Co.,  Ltd. 
Viskue,  Ltd.  ... 
Vitamins,  Ltd.  ... 


Warwick  Production  Co.,  Ltd. 
Wauon,  H.  T.,  Ltd.  . 

Webster,  Isuc,  &  Sons,  Ltd. 
Welch.  J.  A..  Ltd.  . 

Wetter,  J.  C.,  &  Co.,  Ltd.  - 
Whaley  Bridge  Manfg.  Co.  • 
White,  Tomkins  &  Courage.  Ltd 
Whittaker.  Arthur  . 

Williams  (Hounslow),  Ltd.  • 
Willcox,  W.  H.,  &  Co.,  Ltd. 
Wilts  United  Dairin,  Ltd.  . 
Wright  Hargreaves.  Ltd. 

Youngman,  W.  C.,  Ltd. 

Zimmerman,  C.  .  . 


Who  is  the  Minican  ? 

MINICAN 


Temperature  Recorder 


He's  your  inspector- your  guardian 

He's  IN  THE  CAN  (or  the  bottle) 
He's  anywhere  you  like  -  He  can  TRAVEL  too  ! 
Right  through  the  process: 


He  can  be  used  under  many  unusual  conditions:  in  cooking  vessels  of  all  sizes  on 
lorries  hauling  perishable  goods,  in  sterilizing  processes.  Anywhere,  in  fact,  within  the 
temperature  limits  of  the  instniment,  where  there  are  few  cubic  inches  to  spare. 

One  of  the  outstanding  applications  of  the  Minican  Temperattire  Recorder  is  that  the 
bulb  may  be  sealed  in  a  tin  or  bottle  and  the  complete  instrument  passed  along  a  con¬ 
veyor  belt,  providing  a  continuous  record  of  the  process  temperatures. 

Temperatures  of  bulk  mixtures  may  be  continuously  recorded  by  a  number  of  Minican 
Recorders  placed  in  strategic  positions  throughout  a  series  of  processes,  e.g.  heating, 
cooking  and  cooling. 

Food  Inspectors  and  those  responsible  for  checking  ^ 

and  recording  temperatures  of 

a  number  of  installations  will  y/j  _  - 

appreciate  its  compactness  and 

lightweight.  ||  J 

Send  for  Description  R.  For  future  W  W.  1 1  I  I  '  |  '  . . )  ^ 

publications,  ask  for  MaUing  Form  U  1  •  l  t 

R/6/59-  wwww  mu  ,  ,  4  ,  ,  I 

CAMBRIDGE  INSTRUMENT  CO.  LTD.  .1—2 — J — ^ — f 

13  GROSVENOR  PLACE,  LONDON.  S.W.I. 
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VI SKI  MG 


0  otner  casing 
so  accurate 


NOJAX 


For  really  streamlined  skinless  sausage  production  Precision  Nojax  are  the 
casings — rely  on  them  for  perfect  links  .  .  .  for  absolute  uniformity  the 
whole  length  of  the  casing.  Prove  Nojax  precision  for  yourself — with 
calipers — in  your  own  factory :  ask  for  a  demonstration. 

See  what  Precision  Nojax  offer  you: 

ACCURATE  WEIGHT  CONTROL  —  to  a  fraction  of  an  ounce 


FASTER  STUFFING  —  maximum  internal  diameter  and  minimum 
shirred  length — plus  economic  40  or  55  foot  lengths 


BETTER-FINISHED  PRODUCT >  precise  shirring  and  great  strength 
minimise  breakages  and  meat  loss 


LOWER  PRODUCTION  COSTS  —  fewer  stoppages,  increased 
speed  and  greater  accuracy  add  up  to  major  economies 


Sm  im  at  tha  Maat  Trada*  Exhibition  in  Blackpool  ! 

Uth— 27th  Octobor 


YISKASE  LIMITED 

40  Chancery  Lane,  London,  W.C.2 
T§lephon$:  CHA  neery  8111 
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EOGAKMCN 


CREAM 

SHAMPOO 


mim&mmEmm 


Polypots  are  made  of  polystyrene  ;  they  are  well  designed,  light, 
tough  and  splinter -proof.  Moulded  either  clear,  or  in  a  variety  of 
brilliant  colours,  their  attractive  appearance  can  be  enhanced  by 

Metal  Box  colour  printing  on 
both  the  pots  and  the  snap  -  on 
polythene  caps  which  provide 
hygienic  protection  for  the 
contents.  Metal  Garda  caps 
and  paper  caps  can  also  be 
supplied. 

For  more  information  torite  or 


FILL  AND  CLOSE 
miniature  Polypots  with  this 
unique  machine.  A^inimum 
storage  and  working  area 
and  labour  costs  make 
this  a  really  economic 
proposition. 


THE  PLASTICS  GROUP  OF  THE  METAL  BOX  COMPANY  LIMITED,  37  BAKER  STREET,  LONDON  W.t.  Hunter  SS77 
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ROCHE 

ASCORBIC  ACID  B.P. 

(Vitamin  C) 

Will  give  your  Products 

DECISIVE  SUPERIORITY 


Roche  PURE  VITAMIN  C- 


*  Has  demonstrated  its  value  in  preserving  natural 
colour  and  flavour  in  frozen  fruits. 

*  Is  ideal  for  standardizing  the  Vitamin  C  content  of 
processed  juices  — Citrus,  Apple,  Pineapple  and 
Tomato. 

*  In  cured  meats,  can  significantly  reduce  curing  time, 
give  more  uniform  colour  and  help  to  maintain  better 
colour  and  flavour  during  storage,  distribution  and 
display. 


Full  information  available  from 

ROCHE  PRODUCTS  LIMITED,  15  MANCHESTER  SQUARE,  LONDON,  W.1 
Telephone:  Welbeck  5566 

-  —  *  -  - 
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5===ir=S2S== 

THE 

BOEHM  EXPERIMEHTAL 

KITCHEH 

.  .  .  aided  by  many  years  of  experience  in  the  field  of  Food  Technology, 
exists  to  help  YOU.  Our  staff  will  prepare  a  recipe  for  you  or 
co-operate  with  you  to  solve  a  problem  of  one  of  your  own  recipes.  At  all 
times,  the  assistance  of  our  staff  is  available  without  cost 
or  obligation.  Most  important  of  all  the  service  is  CONFIDENTIAL. 

FREDK.  BOEHM  LTD.,  19  BENTINCK  STREET,  LONDON,  W.l.  WELbeck  7933. 


AJINOMOTO  H.S.G. 

— draws  out  hidden  flavour  and 
strengthens  weak  flavour. 


YEATEX 

— flnest  Yeast  Extracts  giving 
flavour  and  nutritional  value. 


PROTEX 

— hydrolised  protein  imparting 
a  rich  meaty  flavour. 


ADDITIONAL  INFORMATION  ON  THESE  PRODUCTS  IS  CONTAINED  IN  OUR  BROCHURES. 


AlO 
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DeIaval 


Put  ov«r  75  yMTS  exp<ri*nc« 
to  work  lor  you.  f 
Havt  the  choice  of  ISO 
current  production  models  _ 


Precets  E*|leeerle|  DIvlilee 

ALFA  LAVAL  COMPANY  LIMITED 


Tel:  ISLeworth  1221 


MIDDLESEX 


BRENTFDRD 


GREAT  WEST  ROAD 


Our  testing  laboratory  is  at  your  disposal  to 
demonstrate  our  machines  on  your  material — 


Check  with  us  also  on  your  Heat  Exchange 
problem  and  consider  De  Laval  Plate  Type 
Heat  Exchangers. 


De  Laval  offer  the  most  comprehensive  range 
of  centrifugal  separators  for  continuous 
Liquid/Liquid 
Liquid/Solids 

Liquid/Liquid/Solids  Separations. 

Get  your  separation  problem  on  a  continuous 
automatic  system  and  save  manpower,  space 
and  money  by  installing  De  Laval  centrifugal 
separators. 


De  Laval  BR-PX 
self -opening  sepc 
with  automatic 
sludge  discharge 


4  Complete  Continuous  Process 


CONTINUOUS  STtUKH  PLANT 


CtHTMIPUmS  SOAP  PNOCtSS 


%  *5^/ 


--riSf*  _  M 


or- A  Single  Machine 
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Butterfield 


Butterfield  Road  Tanks 

supplied  to  many  leading  Food  Distributors 
are  insulated  as  required  to  maintain 
their  bulk  liquid  contents 
at  the  correct  temperature. 

Fabricated  In  Stainless  Steel,  Mild  Steel  (suitably 
lined),  Aluminium  and  Nickel  these  Road 
Tanks  provide  a  good  investment 
in  safe,  economical  transport  for 
liquid  Foodstuffs. 


Illustrated  above 

1,500  gallon  single  compartment 
Road  Tank  fabricated  of  thick 
Aluminium.  Mounted  on  four 
cradles  incorporating  Silent-bloc 
bushes.  Insulated  with  2'  thick 
Fibreglass,  co/ered  with  18  gauge 
Aluminium  sheets.  Mounted  on 
Bedford  7-ton  chassis. 


and  below 

2,400  gallon  Liquid  Chocolate 
Transport  Tank,  fabricated  from 
18  8  Ti  Stainless  Steel.  The  tank  shell 
and  ends  are  covered  with  electric 
heating  blankets  and  encased  in 
4'  thick  fibreglass  insulation,  with  an 
outer  casing  of  18  gauge  aluminium 
sheets.  The  3'  outlet  cock  is  also  fitted 
with  a  heating  blanket.  The  tank  is 
designed  for  pressure  discharge  at 
25  lbs.  p.s.i.  and  tested  to  50  lbs.  p.s.i. 

Mounted  on  Leyland  Octopus 


W.  P.  BUTTERFIELD  LTD.  P.O.  BOX  38  SHIPLEY  YORKS.  Tel  52244  (8  lines) 
Branches:  London  Tel  HOLborn  2455  (4  lines)  Birmingham  Tel  EAS  0871  &  EAS  2241 
Bristol  Tel  27905  Liverpool  Tel  CENtral  0829  Glasgow  Tel  CENtral  7696 
Dublin  Tel  73475  and  79745 
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ELECTRIC  PRECISION  THERMOMETER 


TYPE  TEC 


Accuracy  0*3'’o  of  scale. 

Direct  reading. 

Up  to  15  applicators. 

Battery  operated. 

Automatic  compensation  for 
room  temperature. 

Normal  range -0- I30"C., 
other  ranges  from  -  80  C. 

Needle  Applicators  for 
measuring  in  sausages,  etc. 


Special  gland 
for  introduction 
of  feelers 
into  cans. 


Special  slipring  contact  for  introducing  four 
applicators  into  a  revolving  autoclave. 


IHIlilZiP 

IS 

nniMP 

Si'  i 

■ 

1 

■ 

I 
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Versatility 

BEER  IN  CANS . . . 
another  new  use  for  tinplate 


Tinplate  is  changing  the  traditionally  conserva¬ 
tive  habits  of  beer-drinkers.  Already  in  Britain 
no  fewer  than  nineteen  leading  brewers  are  pack¬ 
ing  thirty-four  brands  of  beer  in  cans. 

Research  and  development  by  The  Steel 
Company  of  Wales  have  helped  to  make  possible 
this  further  example  of  tinplate’s  increasing 
versatility.  In  addition  to  the  special  type  of 
tinplate  required  for  canning  beer,  The  Steel 
Company  of  Wales  produces  a  wide  v’ariety  of 
grades  and  qualities  to  suit  many  specialized 
applications. 

Satisfying  more  than  two-thirds  of  Britain’s 
needs  has  taught  us  a  great  deal  about  tinplate. 
Why  not  write  to  us?  There  are  several  interest¬ 
ing  developments  you  may  not  know  about. 


Uf 


TINPLATE  DIVISION 


COMl'ANY  OF  WAFES  LIMITED 


Camiartlion  Koad,  Swansea,  Glamorganshire  Telephone :  Swansea  51571  Telegrams :  Welshplate,  Swaasea 
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WHITBREAD 


»AR(  f  AV;^ 


V 


gT  'nl  ** 


Universal  Metal  Products  Ltd. 

SALFORD  6  LANCS.  Te/ephonel  PENDLETON  4444 

LONDON  office:  AROYLE  house.  29/31. EUSTON  ROAD .  N.W.  I .  TE  L  .TERMINUS  2073 
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loUYMATiC 


See  it  and  you’ll  believe  it !  Up  to  2,100 
patties  or  Hamburgers  an  hour,  exactly  the 
size  and  shape  you  want,  can  be  produced  by  the 
amazing  new  Hollymatic. 

Gives  ABSOLUTE  PORTION  CONTROL  —  each  portion  the 
size  you  decide  on,  so  essential  in  controlling  costs  ! 

Produces  more  patties  per  pound  of  meat  —  with  more 
succulent  texture,  less  shrinkage  and  faster  cooking ! 

SAVES  time  and  LABOUR  —  by  moulding  patties  in  a 
great  variety  of  materials  and  stacking  them 
automatically  on  paper. 

*  Only  Hollymatic  gives  Automatic  Paper  Feeding. 

The  only  patty  moulding  machine  that  auto¬ 
matically  feeds  the  patty  paper  under  each  patty. 
Eliminates  manual  work  and  allows  you 
to  use  the  most  advantageous  sheet  size. 


SP£CtPtCATIOf^'^ 


PATTY  SIZES  AND  SHAPES 

Standard  shapes  are  round  or  square. 
Equipment  to  make  odd  shapes  available 
at  additional  cost.  A  separate  hopper 
bottom  is  required  for  each  thickness  of 
mould  plate  used;  these  may  vary  from 
to  f"  and  can  be  changed  quickly  and  easily. 

ELECTRICAL  SPECIFICATIONS 

Equipped  with  a  I  h.p.  Capacity  type,  single  phase, 
60  cycle  motor,  in  either  1 10  or  220  volt  models. 
Three  phase,  direct  current,  50  or  25  cycle  motors 
can  be  supplied  at  additional  cost. 

DIMENSIONS 

The  Hollymatic  is  261'  long  x  181'  wide  by  271'  high. 

WEIGHT 

The  Hollymatic  weighs  180  lbs.  complete. 


Write  for  details  or  Telephone 

STOKES  &  DALTON  LTD 


VICTORIA  SPICE  M 
LEEDS.  9 

Tel:  Leeds  31701  (10  lines) 


L  L  S  , 
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In  the  factory  ...  the  office  ...  the  warehouse  ...  the  loading  bay? 

Did  it  meet  every  demand  .  .  .  was  the  standard  high  enough  .  .  . 
did  workers  complain  of  eyestrain  .  .  .  did  you  get  maximum  output? 

NOW  is  the  time  to  review  your  lighting  —  NOW  is  the  time  to  call  in  Benjamin. 
Our  local  Benjamin  lighting  engineer  is  at  your  disposal,  without  obligation, 
to  advise  you  of  any  improvements  which  could  be  made  for  greater  lighting  efficiency. 

Summer  investment  pays  winter  dividends,  act  NOW  so  as  to  be  ready 
with  really  top  level  lighting  when  next  winter  starts. 

Please  send  the  attached  coupon  TODAY. 


better  lighting  by 


BEN/AMJN 


THE  BENJAMIN  ELECTRIC  LTD  *  TOTTENHAM  •  LONDON  •  N.17 

Tel:  TOTlenham  5252.  Grams: '  BenjalecI,  Southtot.  Lond9n* 
birminuham:  5  Corporation  Street.  Birmingham  2.  Tel:  Midland  5197 
LEEDS:  49  Basinghall  Street,  Leeds  I.  Tel:  Leeds  25579 
BRISTOL:  Royal  London  Building,  Baldwin  Street.  Bristol.  Tel:  Bristol  23406 


1 - —  —  — 

I  THE  BENJAMIN  ILBCTRIC  LTD  •  TOTTENHAM  ■  LONDON  N.I7  | 

I  Please  arrange  for  one  o!  your  lighting  engineers  to  call  and  see  me  I 


COMPASr  NAME  . 
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MILK  MARKETING  BOARD 
ASPATRIA.  CUMBERLAND 


W.H. 

-quick 


time 


MVNTON  <S  FISON  LTD 
STOH  MARKET 


washed  by 
...in  double 


W.  H.  washing  equipment  handles  containers  with 
amazing  speed  and  thoroughness.  Out  they  come, 
clean  as  whistles,  completely  ready  for  further 
service. 

W.  H.  have  solved  can,  chum  and  container 
washing  problems  in  many  industries,  and  their 
wealth  of  experience  is  freely  at  your  disposal.  If 
you  have  a  container-washing  problem,  Wright 
Hargreaves  can  supply  the  answer— either  as  a 
standard  machine,  or  as  equipment  specially 
tailored  to  meet  your  individual  requirements. 


Hand-fed  and  Automatic  rotary  equipment 
for  washing/sterilizing  containers  at  a  rate  of 
up  to  360  per  hour. 

Straight-through  systems 

—  fully  automatic  — for  washing/sterilizing  up 
to  720  containers  of  varying  sizes  per  hour. 
Automatic  removal,  washing  and  replacement 
of  lids  can  be  incorporated.  Power  conveyors 
with  ‘Patent*  non-friction  bends  are  available 
to  help  further  speed  the  operation. 

Whatever  your  problem,  we’ll  be  happy  to 
study  it  and  make  recommendations. 


Wright  Hargreaves  are  the  sole  agents  in  England,  Scotland  and  Wales  for 
Silkeborg  Plate  Heat  Exchangers  that  meet  the  highest  standards  of  the  food  industry. 

WRIGHT  HARGREAVES  cno.»cer.noco  ltd 

Office  &  Works:  Brookhouse  Lane,  Blackburn,  Lancs. 

Telephone:  Blackburn  4195-6.  Telegrams:  Ritelines,  Blackburn. 

Also  at:  Lloyd’s  Bank  Chambers,  Newbury,  Berks.  Tel:  Newbury  1063.  Smc*s  w.m.s. 
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1.  Knurlless  R3  pickle  jar  screw  caps  with 
conventional  wads  or  flowed-in  (askeis. 

2.  Phoenix  closures,  for  meat  or  fish  paste. 

3.  Quarter  turn  caps:  quickly  removable  and 
with  quick  positive  re-seal 

4.  Garda  vacuum  caps. 

5.  R3  standard  screw  caps. 

6.  Goldie  pharmaceutical  seals. 

7.  Clamp.  Metwood  and  Improved  Metwood 
metal  top  cork  stoppers. 


Metal  Box 

offers  you  a  complete 
capping  seirice 


Illustrated  are  metal  closures. 
A  new  range  of  plastic  closures 
is  also  available. 


HETAL  eOX  CMS 
Pully  Automaik 
Multi-Hopd  C»pp«r 


The  Metal  Box  range  of  caps  and  closures  sizes  with  a  flowed-in  gasket  (compound 
— for  a  variety  of  products  from  preserves  to  lined)  or  conventional  wads.  In  addition  Metal  Box 
pharmaceuticals — includes  vacuum,  screw,  provide  appropriate  capping  equipment  which 
and  banded  caps;  several  types  of  cork  stopper;  is  fxilly  serviced  by  specialist  engineers. 

and  a  new  range  of  plastic  closures  for  use  Metal  Box  design  and  research  teams  are  constandy 
with  plastic,  glass  or  other  containers,  working  to  improve  caps  and  capping  methods.  The 
Superb  Metal  Box  colour  printing  adds  greatly  services  of  their  specialist  engineers  can  always 
to  display-appeal  and  makes  for  easier  brand  be  directed  to  solving  any  individual  problem  of 
identiflcation.  Caps  can  be  supplied  in  all  capping  and  closure.  Write  for  more  information. 


THE  METAL  BOX  COMPANY  LIMITED  •  37  BAKER  STREET  •  LONDON  W.t  •  HUNTER  5577 


PROCESSED  FOOD  CANS  •  METAL  CONTAINERS  •  PAPER  PRODUCTS  •  PLASTIC  PACKAGES  AND  LAMINATIONS 

HB  It/oi 
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When  you  launch 

your  product  on  the  seas  of  trade, 
show  its  colour  and  quality  from  the  security  of  a 
Key  glass  container.  Containers  and  closures 
specially  designed  by  Key  Glassworks  Ltd.  are  the  esse  s 
in  which  your  wares  will  voyage  safely  and  success'u 


Key  Glassworks  Ltd  Factories  at  New  Cross  •  Alperton  •  Ha'  'Ow 

^fst  C/ais 

Ploaso  address  all  correspondence  to  Ronald  Oale  .»tid  Co  I  td  ■  ’  Ki.i- sec-o’t  Oeo'  oe  Sf^eet  ■  ucnoon  W 
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Kork-n-Seal 


make  it  for  Fisons  Limited 


Kork-N-Scal  make  a  larger  variety  of  closures 
than  any  other  British  manufacturer,  for  glass, 
metal  and  plastic  containers.  As  part  of  United 
(ilass  Ltd.,  Britain’s  leading  makers  of  glass 
containers,  they  can  produce  and  deliver  your 
closures  and  glass  containers  together. 

If  you  need  closures,  or  expert  advice  on 
closures,  come  to  Kork-N-Seal.  V'ou’ll  get  the 
best  servit  e  there  is.  Please  write  or  ’phone. 

KORK-N-SEAL 

The  Cloture  Divition  of  United  Glass  Ltd. 

Kork-N-.Seal  Ltd.,  8  I.eirrMcr  Strcei,  I.ondon,  W.C.a. 
'rrlrpliotie :  (iKKrard  iWiii. 

'I'clrKraiiis ;  Korkanseal,  Ix-squarc,  Ixindon. 


I 
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COFFEE  EXTRAa 

32/6  per  lb.  delivered 
Dosage: 

8  ozs.  per  cwt. 

COFFEE  SPECIAL 
20/*  per  lb.  delivered 
Dosage: 

6  ozs.  per  cwt. 

Two  of  our 

outstanding  specialities 
for  the  Confectionery 
Industry 

Sample  on  request 


nmuus 


POLAK  &  SCHWARZ  (ENGLAND).  LIMITED. 
SO.  Great  Cambridge  Road.  Enfield,  Middlesex. 
Telephone:  ENFIELD  6781/2/3/4 
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500  clear  marks  a  minute 


The  B-W  BRUCEWAY  Can  Marker 


f  itKi't'KWAV  c-an  marker  marks  up  to  olKi 

rails  a  mimitc  witti  a  elcar.  clean,  le};ihle 
stamp.  Marks  any  ly|K*  of  .straifrlit-si»le<l  eylin- 
ilrical  can  up  to  .’tj"  diameter  on  eitlier<*ncl.  Sidi* 


rail  twists  are  available  for  efttcient  iwersin*: 
so  that  either  top  or  bottom  can  la*  marked. 
'J'he  imi.’i'KW.w  ntaHls  no  ]M»\ver  —  effects  a 
substantial  saving  in  running  costs. 


'  |{  ^ \t  Barry  -  Wehmiller 

'\\  i:ii m.\<  •  <».  i/rn.,  wi\ti.\Ti-;  iioi  s^;,  !i:i  lo7  miiaki  i  hik  hv  a\ km  k,  i.unoon',  vv.i 

:  Ui  nttni  (•tUnrfif  :  tfurrtftnh  :  ittifi  tfin  fi  Lumhm 
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My  dear,  you’d  never  dream 
what  trouble  I’ve  had  with  Roderick  lately.  He’s 
had  bottles  on  the  brain.  No,  dear,  brain  —  not  train. 

One  night  he  sat  bolt  upright  in  bed  and  chanted 
(positively  chanted): —  Bottles  stand  on  their  caps.  Just  like 
that.  'I’hen  a  lot  of  rigmarole  about  juice  all  over  his  factory 
floor.  Sticky  situation.  Send  for  Production  Manager.  Send  for 
Foreman.  My  dear,  I  was  nearly  sending  for  a  Harley  Street  headshriuker, 
by  that  time.  Oh,  he’s  all  right  now.  Something  called  United  Glass. 

No,  not  a  wonder-drug,  darling.  They  make  both  bottles  and  caps. 
Glosiires,  Roderick  calls  them.  Closures,  not  roses,  dear.  Roderick 
says  the  cap  always  fits  when  you  buy  bottles  from  United  Glass. 

And  as  I  say  to  Roderick,  if  the  cap  fits,  wear  it  .  .  . 


United  Glass  is  the  only  British  maker  of  bottles  with 
its  own  closure  division.  And  it’s  the  only  company 
with  as  many  as  eight  bottle  factories.  They  supply 
bottles  to  thousands  of  customers  for  a  %vide  range  of 
products.  The  Glass  Packaging  Advisory  Bureau,  set 
up  by  United  Glass,  will  be  glad  to  advise  you  on  all 
your  glass  packaging  problems.  Please  get  in  touch. 


UNITED  GLASS 


United  Glass  Ltd.,  8  Leicester  Street,  London,  VV.C.a.  Ttl:  GKRrard  8611.  Telegrams:  Gluspak,  Lesquare,  London. 
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illustrated 
is  a 

size  16  U  ti.p. 
variator 
at  1440  r.p.m. 
with  the  NEW 
counter  type 
indicator 


VARIABLE  SPEED  GEARS 


Quality 

in  White  Flint 

GLASS 
COM  TAI  HERS 


I’rompt  (k'livcry  from  stock. 
I’ackcd  in  easily  handled  cartons. 


NATIONAL  GLASS 
WORKS  (YORK)  LTD. 

FISHERGATE,  YORK.  Tel.  YORK  13021 
ALSO  AT:  CAROLINE  HOUSE.S5-57  HIGH  HOLBORN, 
LONDON.  W.C.I.  Tel.  HOLBORN  2146 
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Intense  heat  source,  flexible  simple 
adjustment,  no  fumes  to  taste**  the 
cooking  oil. 


'*As  a  result  we  chose  town  gas, 
which  is  the  only  fuel  which  will  meet 
all  these  requirements". 


Fig.  I 

View  of  gas-heated  cooking  vat  at  Smiths  Crisps  Paulsgrove 
factory  in  Portsmouth.  Cutting  and  crinkling  machine  on  right 
feeding  the  oil  into  the  vat.  Cooked  crisps  emerging 
on  conveyor  shown  in  foreground. 


FUEL  SELECTION  FOR  THE  FOOD  PROCESSING  INDUSTRY 


In  many  food  processing  industries 
there  is  a  demand  for  a  heating  means 
which  meets  the  following  require¬ 
ments  : 

(a)  Availability  at  required  local¬ 
ised  intensity. 

(h)  Instantaneous  adjustment  of 
the  fuel  supply  in  accordance 
with  variations  in  the  tempera¬ 
ture  or  humidity  of  the  atmos¬ 
phere,  and  the  quality  of  the 
raw  material. 

(c)  The  absence  of  any  fumes 
which  are  likely  to  impair  the 
taste  of  the  product. 

1  he  manufacture  of  potato  crisps  is 
a  particular  case  in  point.  For 
example,  a  typical  raw  potato  might 
contain  79.2",,  of  moisture  and 
6.6  milligrams  per  ounce  of  vitamin 
“C”.  After  processing  the  potatoes 
to  form  crisps  the  moisture  content 
is  reduced  to  about  5%  and  the 
vitamin  content  is  maintained.  By 
ct)mparison  it  should  be  noted  that 
the  following  per  cent,  losses  of  vita¬ 
min  “C”  occur  when  potatoes  are 
treated  in  the  following  manner: 

1.  Boiled  in  their  skins  (1 5'%) 

2.  Baked  in  their  skins  (20/„) 

3.  Fried  (.30"„) 

4.  Boiled  after  peeling  (50%) 

In  other  words,  the  priK’ess  of  con¬ 
verting  potatoes  into  crisps  is  a 
precise  problem  in  chemical  process 
engineering. 

One  of  the  most  modern  of  the  17 
factories  now  being  operated  by 
Smiths  Potato  Crisps  Limited  is 
in  Southampton  Road,  Paulsgrove, 

\l!J; 


Portsmouth.  The  factory  deals  with 
about  22-25  tons  of  potatoes  per  day, 
producing  some  I4,(XX)  tins  of  crisps 
(containing  18  packets  per  tin)  each 
day  on  a  full  day  and  evening 
shift  basis. 

The  potatoes  are  first  washed 
thoroughly  in  automatic  machines 
and  skips  of  washed  potatoes  passed 
to  the  upper  floor  of  the  building 
where  six  cooking  vats  are  located. 
At  the  end  of  each  unit  are  the  crisp 
cutters,  consisting  of  a  fluted  phos¬ 
phor-bronze  cutting  disc  fitted  with 
knives  and  designed  such  that  they 
produce  a  corrugated  thin  potato 
slice;  the  corrugation  ensuring  that 
surplus  starch  drains  away  quickly, 
and  in  addition  a  greater  cooking 
surface  is  presented  to  the  oil  which 
shortens  the  cooking  operation. 

The  physical  problem  of  potato  crisp 
manufacture  is  its  essentially  seasonal 
nature,  so  that  the  plant  is  designed 
on  a  unit  basis  complete  with  its  team 
of  operatives  from  the  potato  feed 
to  the  ultimate  packing  into  tins. 

The  cooking  vat  consists  of  an  oval 
continuous  channel  of  overall  length 
about  30  ft.  Groundnut  oil  is  fed 
into  the  unit  from  a  tank,  the  frying 
unit  holding  about  2(X)  gallons.  At 
one  end  a  paddle  wheel  circulates  the 
oil  continuously  around  the  oval  path 
and  the  starch  free  corrugated  raw 
potatoes  are  fed  in  at  one  side  of  the 
oval,  and  by  the  time  they  have 
completed  the  circuit  they  are  ready 
to  be  scooped  out  on  to  a  moving 
conveyor  which  takes  them  to 
the  packing  department.  Four  gas 
burners  are  arranged  on  either  side 
of  the  cooking  vat  and  a  gas/air 


mixture  impinges  upon  ground  fire¬ 
brick,  giving  an  almost  white  hot 
furnace  bed.  The  gas  burners  are 
adjustable,  and  it  is  arranged  that  the 
initial  hot  oil  zone  is  maintained  at 
a  high  temperature;  the  other  burner 
adjustments  being  such  that  there  is 
a  gradual  drop  in  temperature  from 
the  hot  zone  to  the  point  where  the 
crisps  are  finally  removed.  Tempera¬ 
ture  control  throughout  the  cooking 
vats  is  maintained  from  an  industrial 
thermometer,  the  bulb  of  which 
measures  the  temperature  of  the  hot 
zone,  and  if  this  rises  unduly  move¬ 
ment  of  a  lever  enables  cold  oil  to  be 
added  to  decrease  the  temperature, 
after  which  burner  adjustments  can 
be  made  instantaneously.  Air  agit¬ 
ators  also  separate  the  crisps  during 
the  cooking  process.  The  oil  tem¬ 
perature  is  so  arranged  that  the 
majority  of  the  moisture  from  the 
crisps  is  removed  by  the  time  they 
have  passed  about  three-quarters  of 
the  way  around  the  oval  circuit. 

It  is  important  that  there  should  be 
no  noxious  fumes  passed  into  the 
atmosphere  so  that  the  fat  and  com¬ 
bustion  products,  before  escape  to 
the  atmosphere,  pass  through  an 
Ozonair  plant  producing  18,(XX)cu.  ft. 
of  ozone  per  hour,  after  which  the 
fumes  pass  through  an  air  filter. 
The  filter  is  cleaned  with  cleansing 
fluid  during  the  nightly  shut  down, 
the  extraction  system  dealing  with 
about  2,(XX),(XX)cu.  ft.  of  air  per  hour. 

The  cooked  crisps  are  now  passed 
on  a  conveyor  to  the  weighing  and 
packing  department  located  on  the 
lower  floor.  As  they  pass  along  a 
vibrating  conveyor  above  the  weigh¬ 
ing  machines,  four  gates  divert  the 
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•  Fig.  2.  The  gas-heated  cooking  vat 
showing  air  and  town  gas  supplies 
to  bottom  furnace. 


•  Fig.  3.  Automatic  weighing  machines 
feeding  Smiths  Crisps  into 
Glassine  bags. 


•  Fig.  A.  The  Holmes  B-M  Gas  Meter 
with  a  capacity  of 
30,000  cu.  ft.  of  gas  per  hour. 


crisps  to  the  special  “Fluidllow" 
automatic  weighing  and  tilling 
machines  which  can  deal  with  22 
packets  per  minute.  The  crisps  collect 
in  the  hopper  above  the  filling 
machine  and  a  quantity  of  crisps 
passes  on  to  the  weighing  scale. 
When  the  correct  amount  is  present, 
the  flow  from  the  hopper  is  momen¬ 
tarily  interrupted  and  a  jet  of  air 
pushes  the  crisps  into  the  Glassine 
bags.  It  is  at  this  stage  the  small 
paper  twists  of  salt  are  added — for 
this  purpose  a  separate  glass  walled 
room  is  provided  which  houses  a 
number  of  high  speed  machines 
which  have  been  designed  and  manu¬ 
factured  by  the  Smiths  Company  to 
fill  salt  packets  at  the  rate  of  120  per 
minute.  After  the  salt  addition  the 
packets  arc  scaled. 

It  is  interesting  to  note  that  the  total 
time  elapsing  from  the  cutting  of  the 
potato  to  its  automatic  packing  is 
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less  than  10  minutes,  and  during  the 
whole  of  this  period  the  potatoes 
themselves  are  not  handled  by 
human  beings. 

The  sealed  bags  pass  on  another  con¬ 
veyor  to  operatives  who  fill  tins  with 
18  packets,  after  which  they  arc 
labelled  and  sent  to  the  despatch 
department. 

The  tin  cleaning  machine  ensures 
that  each  returned  tin  is  first  rinsed 
with  a  chemical  cleaner  and  then  with 
hot  water  to  remove  the  old  label, 
after  which  it  is  taken  on  the 
conveyor  to  an  overhead  drying  oven 
which  heats  it  to  350°F.,  thus 
ensuring  that  when  the  tins  pass  on 
the  same  conveyor  to  the  packing 
department  they  are  completely 
sterilized. 

The  Manager  of  the  Paulsgrove 
factory,  Mr.  A.  F.  S.  Cusack, 
received  his  25  years  long-service 
award  from  the  company  in  1954 — 
so  that  he  has  spent  with  this 
fabulous  company  nearly  30  of  its 
40  odd  years  of  existence.  In  this 
period  its  small  factory  at  Crickle- 
wood  has  increased  to  17  production 
units  with  9  distribution  departments, 
in  addition  to  factories  in  Australia 
and  Flolland. 

When  Mr.  Frank  Smith  died  at  the 
age  of  81  in  1956  the  firm  was  pro¬ 
ducing  between  11-12  million  packets 
of  crisps  per  week  and  was  employing 
4,000  people.  His  deputy,  Mr.  C.  J. 
Scott,  then  took  over  and  he  is 
targeting  for  one  packet  of  Smiths 
Crisps  per  person  per  week,  instead 
of  the  present  approximate  con¬ 
sumption  of  one  in  four! 

Mr.  Cusack  was  approached  on  the 
question  of  fuel  selection  and  he 
outlined  his  requirements,  namely, 
that  he  must  have  a  heat  source  which 
was  intense,  flexible  and  capable  of 
simple  adjustment  to  meet  changes 
in  the  ambient  temperature  and  the 
large  variation  of  the  moisture  con¬ 
tent  of  potatoes  from  batch  to  batch. 
The  fuel  must  generate  no  fumes 
which  would  contaminate  the  food 
product  or  tend  to  “taste”  the 
cooking  oil.  He  said:  “As  a  result 
we  chose  the  only  fuel  which  will 
meet  all  these  requirements”.  Each 
of  the  six  units  consumes  6  thousand 
cubic  feet  of  town  gas  per  hour  from 
the  Southern  Gas  Board,  and  again 
Mr.  Cusack  pointed  out  how  the 
Southern  Gas  Board  had  at  all  times 
done  their  very  best  to  collaborate 
with  his  company  during  their  instal¬ 
lation  problems. 

At  the  outset  it  was  mentioned  that 
the  raw  potato  contains  on  an 


average  79.2%  of  moisture;  in  addi¬ 
tion  it  contains  6.6  milligrams  per 
ounce  of  vitamin  “C”  which,  calcu¬ 
lated  on  dry,  fat  free  potatoes 
amounts  to  31  milligrams.  The  crisps 
when  cooked  contains  only  5%  of 
moisture  and  maintain  the  vitamin 
“C”  content  almost  unimpaired. 

A  typical  analysis  of  a  potato  crisp  is: 
protein  5.6%,  oil  38.4%,  ash  2.4?^, 
water  5.4%,  carbo-hydrate  48.2%, 
vitamin  “C”  15  mgms.  per  ounce. 

During  World  War  11,  the  late 
Sir  Jack  Drummond,  Scientific 
Adviser  to  the  Ministry  of  Food, 
stated  that  he  was  surprised  at  the 
analysis  of  Smiths  Potato  Crisps,  for 
he  had  .  .  rather  expected  to  find 
the  nutritive  value  was  considerably 
reduced  by  the  caramelisation  caused 
by  crisping.  In  actual  fact,  they  have 
a  high  calorific  value  .  .  .  and  arc 
readily  digestible  .  .  .”  As  a  result 
Smiths  Crisps  became  an  “off-points” 
food  and  as  such  were  in  unprece¬ 
dented  demand. 

Obviously,  Smiths  must  not  depend 
entirely  upon  potatoes  from  the 
market,  and  in  1936  they  bought  a 
farm  in  Lincolnshire  which  now 
embraces  some  8,000  acres. 

The  Smith  enterprise  is  that  of  a  man 
in  his  middle  40’s  who  believed  in 
his  hunch  when  others  thought  him 
unwise.  His  hunch  paid  off,  until 
now  his  company's  shares  are  looked 
on  as  “blue  chips”  on  the  Stock 
Exchange.  This  is  just  one  of  some 
4,000  trades,  professions  and  occupa¬ 
tions  which  are  served  by  the  Gas 
Industry  in  free  competition  with  all 
other  fuels. 

Smiths  Potato  Crisps,  a  well-known, 
well-established  national  product,  is 
one  of  many  others  in  which  the 
constant  research  and  development 
conducted  by  the  Gas  Industry 
Research  Laboratories  help  towards 
high  economic  outputs  with  the 
simplest  of  costing  devices — namely, 
the  gas  meter — and  not  necessitating 
wasted  solid  fuel  storage  space  or 
deliveries  of  any  kind  but  being 
piped  to  the  point  of  use  at  constant 
calorific  value. 

Scottish  Gas  BtHird,  EtUnhurgh 
Northern  Gas  Board,  Newcastle-ufH>n-Tyne 
North  H'estern  Gas  Btwrd,  Manchester 
North  Eastern  Gas  Btnird,  Leeds 
East  Midlands  Gas  Board,  Leicester 
tA'est  Midlands  Gas  BtKtrd,  Birmingham 
Wales  Gas  Btwrd,  Cardiff 
Eastern  Gas  Board,  Watford 
North  Thames  Gas  Board,  London,  W.8 
South  Eastern  Gas  Board,  Croydon 
Simthern  Gas  Board,  Southampton 
South  Western  Gas  Board,  Bath 

The  Gas  Council,  I  Grosvenor  Place, 
London,  S.W.l 
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— for  QUICK  deliveries 
of  all 

ENGINEERING 

SUPPLIES 

including 

jjQp  COCKS  &  VALVES 
5Q22  PACKINGS,  JOINTINGS 
25  BELTINGS,  VEE-ROPES 
OILS  &  GREASES 
HOSES,  FITTINGS,  etc. 

i 

) 

Write  or  'phone  ^ 

W.  H.  WILLCOX  CO.  LTD 

SOUTHWARK  STREET,  LONDON,  S.E.l  [ 

I 
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Permutit  softened  water  ensures: 


9  Sparkling  bloom-free  clean  bottles  #  Efficient  operation  of  bottle  washing 

machinery 

9  No  unnecessary  re-washes  9  Reduced  maintenance  costs 

PermuUt  Fully  Automatic  and  Manually  operated  Softeners  are  available 
to  soften  any  volume  of  water. 

HE  PERMUTIT  COMPANY  LIMITED 

PI  W.L.  Vi;.  PIKMlini  MOIISI.  (il’NM  RSIU'RY  AVI  Nl't.  lONDON.  W.4  •  TFLFPHONF  ;  CHISWICK  N»,H 

SuhxUiary  Companies 

THE  PERHUTIT  CO.  OF  AUSTRALIA  FTY.  LIHIHD  THE  PERHUTIT  CO.  OF  SOUTH  AFRICA  (PTY.)  LTD. 

S67-S7J,  Pacitic  Hi||hway,  Sydney,  N.S.W.  ^  P.O.  Box  69J7,  Johannexhurg 

lOH  EXCHANGE  (CANADA)  LTD  .,  Price  Sireel.  Toronlo  5.  Oniarar 
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The  Efficient  and  Hygienic  Conveying  of 


DAWLISN  ROAO,  SELLV  OAK,  IIRMINOHAM,  21  Talaphen*;  Sclly  Oah  1113-4-$  Tclatrain*:  Simplicity,  KirminAham  _ ^ 

Orto/wr,  FtHul  MHnuJhcturv 


STEEL  BAND  CONVEYORS  LTD. 


need  NOT  be  an  Expensive  Proposition 


LIGHT  METAL  GUARDS 
ENCLOSING  STANDARD 
END  TERMINALS 


STAINLESS  OR  CHARCOAL  BAND 
WITH  TRU-TRACK  VEE  BELT 


STANDARD  END 
TERMINAL  COMPLETE 
WITH  DRIVE 


TUBULAR  CONSTRUCTION 


ADJUSTABLE  FEET 


with  STANDARDISED  TRU-TRACK  CONVEYORS 


This  photograph  shows  a  typical  installation  of  a  conveyor 
for  preparing  hams  in  a  food  factory 


Sandvik  Stainless  Steel  Band  Conveyors  have  been 
specially  designed  to  provide  the  most  hygienic  method 
of  handling  foodstuffs.  They  are  supplied  in  band 
widths  from  4  to  32  inches  and  have  a  hard  smooth 
surface  which  has  already  proved  its  efficiency  with 
many  well-known  manufacturers. 

TheTru-Track  feature  ensures  constant  band  tracking 
with  minimum  clearances  of  conveyor  structure,  which 
is  built  up  of  standard  tubular  sections  to  provide  u 
perfect  dust-free  unit  capable  of  being  extended  or 
shortened  as  desired.  You  will  be  surprised  at  the 
relatively  low  cost  of  these  standardised  conveyors, 
further  details  of  which,  complete  with  specification, 
will  be  supplied  on  application 
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MALT  PRODUCTS 


A  THOUGHT  FOR  FOODS 

Protein  additions? 

Vitamin  B  complex  ? 

Starch  conversion  ? 

Fermentation  balance? 

Flavour  development? 

Laboratory  media? 

GIVE  US  FOOD  FOR  THOUGHT! 


MI  NION  vN  riSON  I.IMITKI) 

)  M>  \  l(  '  I  \  (  Ml  l(  >  «  r  <1  «  M  V  K  K  I  I  N  I  »  Ml  I  K 

Maltsters  Jor  inore  than  a  Century 


fabrication  of . 


Standard  500  gallon  F.M.B.  quality  vertical  storage  tank, 

for  .  .  . 

chemical,  pharmaceutical,  cosmetic, 
dairy,  brewery,  food,  canning,  and 
paper  making  industries. 

by  ..  . 

highly  skilled  staff,  conversant  with 
modern  welding  techniques  and  manu¬ 
facturing  “know  how’’  utilising  Argon 
arc,  Metallic  arc,  and  resistance  welding. 

Consult  .  .  . 


tanks,  high  and  low  pressure  vessels, 
vacuum  receivers,  distillation  plants, 
agitators,  heat  exchangers,  mobile 
vessels  and  tankers,  cone  blenders, 
boiling  pans,  hoppers,  etc. 


Stainless  Steel,  “Monel”  Metal,  Nickel, 
and  Mild  Steel. 

to  ..  . 


Manufacturing  codes  including  Lloyds, 
Asmc,  BSS  1500,  and  to  meet  customers 
individual  requirements. 


500  gallon  pressure  reaction  agitator.  F.M.B,  quality. 
Polished  inside  and  out.  By  courtesy  of  Messrs.  Van  den 
Berghs  &  Jurgens  Ltd. 


STAINLESS  STEEL  PLANT  LTD. 
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Head  Office  and  Works: 

DORSET  AVENUE  THORNTON  GATE  CLEVELEYS  LANCS 
Telephone:  CLEVELEYS  2234/5,  3070  Telegrams:  “STAINLESS”  CLEVELEYS 

London  Office:  Telephone:  ELTHAM  I2S()  Manchester  Office:  ECCLES  41 18 
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TRAYS  e  CONTAtNERS 


AlUAHtti/tUM 


HESTON  EQUIPMENT  CO  LTD 


DESIGNED  FOR  THE 

FOOD  INDUSTRY 


Mirror-bright  alu¬ 
minium  presents  its 
gleaming,  non-absor¬ 
bent  surface  as  the 
answer  to  the  insistent 
call  for  hygienic  and 
economical  equipment 


HYGIENIC 
INTERSTACKING 
LIGHTWEIGHT 
DURABLE 
EASILY  CLEANED 


TRAYS  AS  USED  BY 

ALL  LEADING  FOOD  MANUFACTURERS 


(Above)  P.l. 
PERFORATED 
INTERSTACKING 
ALUMINIUM  TRAY 


WE  MAKE 
EQUIPMENT  TO 
YOUR  SPECIFIC 
REQUIREMENTS 


S.4  (above) 

SOLID  BASE  DOWNWARD 
INTERSTACKING  ALUMINIUM 
WORKING  TRAY 


ON  THE  RIGHT  A  SELECTION 
FROM  THE  ‘HESTON'  RANGE  WE 
"TAILOR"  TO  YOUR  OWN 
REQUIREMENTS. 


Enquiries  for  illustrattd  detailt  to  Department  F.M. 

HESTON  EQUIPMENT  COMPANY  LTD 
HESTON  AIRPORT,  HOUNSLOW.  MIDDLESEX 
Tel:  HAYES  3844  (9  lines) 


A  MEMBER  OF  THE  HESTON  GROUP  OF  COMPANIES 
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The  Strahmann  Mixer,  supplying  the  requirements 
of  any  plant  up  to  nine-sack  capacity,  produces 
a  continuous  stream  of  completely  homogeneous 
gas-free  dough.  Using  a  normal  bakers’  grade 
of  flour  from  5%  to  10%  more  water  has  been 
added  successfully.  It  offers  you:-  Higher  yield 
Reduction  or  elimination  of  bulk  fermentation 
Complete  mechanisation  in  mixing  •  Automatic 
consistency  control. 


unrivalled 
for  SERVICE 
and  SPARES 


Write  for  leaflets  and  specifica¬ 
tions  to  your  nearest  Leverton 
depot,  quoting  reference 
H.54/F.M. 


Photograph  by  etmrtuy  of  STAMINA  FOODS  LTD. 


SPALDING 


LEEDS 


SpNldlfflfl,  l.mos.  Tai:  SPAlUing  3331 


Olldspsoms.  LSGdS.  Tal:  MORlav  4331 


NEWCASTLE 


WIGAN 


Ins  Balats,  Oamslina 

Tal;  Low  '^•*11  /Bfill 


Wisan  Md.  Bryn.  Aanion-in- 

Tal:  Anr«ton>ln-Makerfielc1  7R75 


Y&ur 

HYSTER 

(uaUi* 


H 


WELDED  FABRICATIONS 


ORDINARY  OR  EXTRAORDINARY 


STAINLESS  STEEL,  MILD  STEEL.  ALUMINIUM 
FABRICATIONS  COMPLETE  WITH 
VALVEWORK  AND  PIPEWORK 


CLARKS  CAN  COPE 


METALLIC  ARC  WELDING 
ARGONAUT  AND  ARGON-ARC  WELDING 
STRESS-RELIEVING  AND  TESTING  FACILITIES 


CLARK 


GEORGE  CLARK  A  SONS  (HULL)  LIMITED 
HAWTHORN  AVENUE,  HULL 

Telephone  37654  Telegrams  'Clark  Hull’ 

A  MEMBER  OF  THE  NEWMAN  MENDER  GROUP 


Clark's  modern  methods,  efficient  equipment, 
unique  facilities  and  practical  approach  all 
operate  to  your  advantage.... 

Clarks  offer  you  a  unique  combination  of  the 
most  advanced  equipment  and  methods  with  a 
century-old  reputation  for  high  craftsman  stand¬ 
ards  on  every  type  of  fabrication  work. 

Stainless  steel,  mild  steel,  aluminium,  copper;  and 
aluminium-bronze  to  mild  steel . . .  Clarks  of  Hull 
will  not  only  give  you  the  practical  solution  to 
your  problem — they’ll  deliver  a  first-class  job  on 
time ! 

Send  that  enquiry  first  to  Clarks  of  Hull. 

0CA 

October ^  1959 — Food  Manufacture 


A38 


For  real  economy  of  operation ! 


TON  VAN 

petrol  or  diesel  powered 


FORWARD  CONTROL 
all-steel  body 
300  cu.  ft.  capacity 


Also  available  NORMAL 
CONTROL  185  cu.  ft.  capacity 


Four-cylinder  o.h.v.  petrol  engine  developing 
56  b.h.p  or  four-cylinder  light  diesel  engine, 
developing  48  b.h.p. 

Robust  four-speed  synchromesh  gearbox,  ideal 
for  ‘stop  and  start’  service. 

Fully-floating  spiral  bevel  rear  axle. 

Smooth  ride  suspension,  hydraulically  damped. 
Powerful  hydraulic  brakes,  safe  and  sure. 
Exceptional  visibility  and  manoeuvrability. 
Comfortable,  wide  vision  driver’s  compartment. 


LITERATURE  ON  REQUEST  FROM  TOUR  LOCAL  DEALER 


A  ROOTES  PRODUCT  — BUILT  STRONGER  TO  LAST  LONGER' 


COMMER  CARS  LTD.  LUTON  EXPORT  DIVISION:  ROOTES  LTD.  DEVONSHIRE  HOUSE  PtCCADILLT  LONDON  W.l 
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when  your 
product 
begins  as  a 
formula . . . 


PRODUCTIVITY  CALLS 


FIRST  YOUR  FORMULA.  It  was  bom  in  your  laboratory  out 
of  hard  thinking,  patient  work  and  hopeful  spending. 
Now  it  is  ready  to  be  turned  into  produaivity  and  profits. 
Now  speed  comes  into  the  piaure;  speed  and  volume. 
It’s  going  to  be  thousands  of  gallons  now,  not  pipettes  full. 
Yet  it  has  all  got  to  be  as  precise  in  the  faciory  as  it  was 
in  the  laboratory.  Clearly  a  matter  of  measured  batch 
dispensing  and  blending;  a  problem  of  process  control. 

THE  AGE  OF  AUTOMATiOH 

This  was  the  picture  we  at  Measurement  had  in  our  mind’s 
eye  when  we  were  working  on  the  Measurement  Automatic 
Liquid  Process  Control  system.  Industry,  we  knew,  would 
want  accuracy  and  speed,  and  a  modern  way  of  applying  it. 
An  up-to-the-minute  way.  In  this  modern  age  the  bucket 
is  out,  mainly  because  it  excludes  accuracy.  Lifting  and 
trucking  must  be  eliminated  because  firstly  it  results  in 
hold-ups,  secondly  in  a  waste  of  labour,  and  thirdly  fatigue 
w  ith  its  resulting  fall-off  in  rate  of  production.  Our  equip¬ 
ment  aims  at  automatically  dispensing  the  right  quantity 
to  the  right  place  at  the  right  time,  with  all  the  necessary 
indication  and  records  made  automatically  cn  route.  'I'he 

MO 


age  of  automation  inspires  sound  business  men  to  ask  for 
the  right  installation  for  the  job  and  no  making  shift. 
Control  is  the  keyword. 

“Backed  by  our  years  of  experience”,  as  the  advertisements 
say  (for  we  have  been  making  liquid  meters,  pumps  and  elec¬ 
trical  control  apparatus  for  a  very  long  time),  we  set  about 
meeting  this  challenge.  Years  of  research  finally  produced 
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the  instrumentation  that  offered  the  flexibility  which  is 
essential,  and  the  standardisation  which  makes  the  system 
an  economic  proposition  for  industry. 

A  FLEXIBLE  SYSTEM 

Today  Measurement  equipment  is  used  in  handling  a  large 
number  of  liquids  in  food  manufaaure,  paper  making,  oil 
blending  and  chemical  mixing  processes.  Liquids  handled 
range  from  condensed  milk  to  caustic  liquors,  and  from 
benzine  to  beef  dripping,  and  at  Measurement  Limited 
there  is  a  catch  phrase,  “  If  it  flows  in  a  pipeline,  then 
we  can  meter  it”. 

ADVISORY  SERVICE 

We  offer  advice,  designs  and  drawings  to  cover  any  complete 
liquid  handling  installation  to  suit  any  process— vowr  own 
particular  process.  Given  dimensional  details,  components 
can  be  supplied  to  be  fitted  into  existing  panels;  otherwise 
we  would  supply  complete  wall-mounted  or  bench-mounted 
panels,  or  console  models,  tested  and  ready  for  installation. 
Servicing  is  a  thing  we  regard  as  a  duty  at  Measurement. 

PURCHED  CARD  SYSTEM 

Not  only  does  the  Measurement  system  make  Liquid  Process 
Control  merely  a  matter  of  pressing  buttons,  now  batch 
delivery  and  blending  can  be  completely  preset  and  con¬ 
trolled  by  the  punched  card  system! 


SCRIBBANS-KEMP  (BAKERIES)  LIMITED 
Control  panel  for  automatic  blending  of  liquids  used  in 
biscuit  manufacture  at  the  factory  of  Scribbans-Kcmp 
(Bakeries)  Limited,  Grimsby. 


FOR  UEASUREMEHT 

LIMITED 


A  WIDE  RARGE  OF  IRSTRUMERTS 

Whenever  a  liquid  has  to  be  handled,  Measurement  Limited 
make  equipment  to  do  the  job,  from  indicating  a  total  con¬ 
sumption  of  a  liquid  to  the  automatic  dispensing,  blending 
and  mixing  of  various  liquids. 


Automatic  dispensing  ol  liquid  from  alternative 
storage  tanks  to  a  blending  tank  and  to  two 
rotary  mixing  machines.  The  three  meters 
arc  denoted  thus— o,  and  the  three  indicators 
arc  remotely  mounted  in  a  control  panel  with 
signal  lamps  to  confirm  operation  of  meters, 
valves  and  pumps. 


The  range  of  products  include: — 


(a)  Meters  made  in  various 
metals  and  moulded  materials 
to  enable  almost  any  particle- 
free  liquid  to  be  metered. 

(b)  Meters  with  small  pointer 
type  indices. 

(c)  Meters  with  small  direct 
reading  counters. 

(d)  Meters  with  resettable  direct 
reading  numeral  rollers. 

(e)  Meters  with  remote  reading 
magnetic  counters. 

(f)  Meters  with  horizontal  or 
vertical  large  dial  instruments 
having  resettable  pinnters. 

(g)  Meters  with  automatic  pre¬ 
settable  indicators  that  enable 
the  operation  of  valves,  pumps 
and  warning  devices. 


(h)  Complete  panels  with  auto 
preset  indicators,  signal  lamps 
and  push  buttons  for  wall 
mounting  or  free  standing. 

(i)  Schemes  involving  a  number 
of  meters  dispensing  liquids  to 
one  outlet. 

(I)  Schemes  where  a  number  ot 
liquids  arc  dispensed  thrv>ugh 
one  meter. 

(k)  Automatic  actuation  of 
metering  equipment  by  photi>- 
electric  cell  or  contact  operating 
devices. 

(l)  Complete  pane.s  incorpor¬ 
ating  mimic  diagrams. 

(m)  Complete  auto  preset 
equipment  that  cx>uld  be  preset 
by  a  punched  c'ard  reader  unit. 


You  may  be  tempted  to  tear  out  this  adi'ertisement 
for  reference.  Well,  it's  altcays  a  pity  to  spoil  a  biH>k: 
get  your  Secretary'  to  drop  us  a  card  and  we'll  gladly  send 
you  a  reprint  of  these  pages.  A  letter  with  more  detailed 
requests  will,  of  course,  receive  more  detailed  attention. 
Write  to: — 


MEASUREMENT  LIMITED 


TAMfSIOE  WORKS  DOBCROSS.  NR.  OLDHAM.  LANCS. 

relrphtinr  IVIph  424  (  S  linn)  1  rirtrttms:  Supermeter  Ooberou 

MEASUREMENT  ENGINEERING  LIMITED  P  O  Box  2 JOS.  WaMIngion  C.l. 
PARKINSON  COWAN  (S. A.)  (Ply. )  Ltd.  P  O  Box  MU.  Johannesburg 
l.\p<>rl  I  ntiuinei  lo  P.irLinsi>n  I  i<w.in  Liroup  bxporta  Lid..  Icrminal  Hovk. 
tirosvenor  Liarddns.  London  S.W.I. 

Ttltpkon*.  SLOANE  01 1 1/4  CaNra:  DISC  LoiMton 


AH 
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puts  TIME  on  your  side 


Some  special  sections  of  The  RolaVeyor 


Double  Lift-up  Section 


Turntable 


Mobile  Straight  Section 


Roll-over  Section 


In  the  Service  of  Industry  since  1867 


J .  (bllis^Sons.  Ltd 


MECHANICAL  HANDLING  ENGINEERS 


Please  write  or  'phone  for  literature — 
or  ask  for  our  Technical  Representative 
to  call  on  you. 


Dept.  E.12,  Regent  Square,  Gray's  Inn  Road,  London,  W.C.  1 


Tel.:  TERminus  6141 
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Fielden  Controllers  mounted  on  the  sloping  panel  of  a 
Brown  Davidson  Moulding  Maebine 


iHiiMihin  0.5°  C 


of  range  of  transistorised  instruments. 

■I'^ij^it  research,  development  and  evaluation. 

price, yet  all  essentials  more  than  covered. 

»'<’*  appealing. 


Low  Cost — Send  for  details,  you’ll  be  surprised. 

Transistorised— Exceptional  reliability.  No 
wanning  up  period.  ilV  Battery  or  nuins 
supply. 

Intrinsic  Safety — Low  voltage,  low  current 
operation— Intrinsic  safety  certificate  pending. 

Very  Robust — completely  sealed  unit  requires 
no  attention.  No  pivots,  galvos  or  other  delicate 
moving  parts. 

Easily  fitted— simple  clamp  mounting  with 
robust  terminals  for  electrical  connections. 
Can  be  mounted  at  any  angle,  fur  example  on 
a  sloping  control  panel. 

Remote  control — Instrument  can  be  up  to  joo  ft 
away  from  th»  measuring  point  using  simple 
copper  wiring.  Measuring  element  is  of  platinum 
resistance  type,  housed  in  a  robust  diameter 
stainless  steel  sheath. 

Heavy  Duty  Contacts — Change  over  electrical 
contacts  rated  at  $  amps  A.  C.  with  quick  make 
and  break  action.  Pneumatic  control  available 
if  required. 

Accurate  calibration — Accurately  calibrated 
scale  9*  long  marked  in  ®C  or  ®F.  Easily  set  to 
required  control  temperature. 

High  stability — Control  point  willnot  vary  over 
many  years  service.  Unaffected  by  ambient 
temperature  changes  or  by  wide  variations  in 
supply  voltage. 

Wide  Temperature  range  — will  control  at  any 
temperature  between  — Joo°  C  and  +joo°  C 
with  a  differential  of  0.5°  C.  Range  spans  as 
low  as  JO®  C. 

Modern  and  Compact — Circular  meter  type 
case.  Occupies  panel  space  ofonly  4^'diameter, 
Bold  pointer  shows  control  temperature.  Red 
lamp,  visible  from  sides  and  front,  indicates 
control  action. 

Immediate  delivery — Instruments  ranged 
o-iJo°  C,  0-200®  C,  o-joo®  C  and  o-joo°  C 
available  from  stock  in  Manchester,  London, 
Walsall,  Stockton  and  Edinbuigh.  Otherstand- 
ard  ranges  in  stock  at  Manchester.  Telephone 
your  urgent  requirements  to  Wythenshaw  3  2  j  1 
Trafalgar  31 J4,  Arbortum  (Walsall)  JJ343, 
Stockton  68617  or  Edinburgh  3203J  (A.  R. 
Bolton). 

Write  now  far  Full  specification  sheet  BIK  I  FM  with 
price  list. 


fitUUn. 


DEGREES  CEMTIJ 


Indicating 

Recording 

Control 
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and  this  | 
is  our  boiler  room... 


Can  you,  as  a  foodstuff  manufacturer,  point  heaps  of  fuel  make  this  a  part  of  thefactory 
with  pride  to  your  boiler  room?  Does  its  which  visitors  are  never  shown— unless, 
spotless  appearance  reflectthe  high  stand-  like  Messrs.  Fullers  Ltd.  whose  boiler  room 
ards  of  your  manufacturing  and  process  is  shown  above,  you  have  a  Steambloc  in- 
plant?  So  often  soot,  smoke,  clinker  and  stallation  you  can  really  be  proud  of . . . 


spotless  STEAMBLOC  efficient  STEAMBLOC 

Automatically  oil-fired  and  completely  self-  Steambloc  provides  not  only  a  model  appearance, 

contained,  these  packaged  boilers  are  per-  but  a  matchless  performance  too.  Under  normal 

fectly  clean  in  operation,  and  immaculate  in  conditions  its  efficiency  is  well  over  82%  and  often 

appearance.  Nothing,  in  fact,  could  be  cleaner.  exceeds  85%.  Because  Steambloc  combustion  is 

Make  a  showpiece  of  your  Boilerhouse  by  in-  complete,  it  gives  maximum  fuel  economy.  It  burns 

stalling  Steambloc.  Many  large  and  small  the  heaviest  (cheapest)  grades  of  fuel  oil— up  to 

food  manufacturers  have  already  done  so.  7,000  secs,  viscosity.  Redwood  No.  1  at  1(X)''F. 
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installed  and  operational 
in  24  hours 

Covered  by  one  all-inclusive  order,  Steambloc  is 
delivered  as  a  single  compact  unit,  fully  works  tested, 
complete  with  all  ancillary  equipment,  and  can  be 
installed  and  operational  within  24  hours. 

No  special  foundations  or  brickwork  are  needed:  it  is 
necessary  only  to  place  the  unit  in  position  and  make 
connections  to  water,  steam,  oil  and  electrical  services, 
and  flue. 


i  for  good  examples 


Th0  photograph  oppotiio  shows 
tho  Stoambhc  InstaHsUon  at 
Masses.  Fullars  Ltd.  Othar 
prominant  Staambhc  usars  tn 
tha  work!  of  foodstuffs  IfKluda: 
Batchalors  Pura  Foods  Ltd., 
Campballs  Soups  Ltd.,  Cow  4 
Gata  Ltd.,  Exprass  Oaky  Co.  Ltd., 
ftaltog  Company  of  Gt.  Britain, 
Nastids  Ltd.,  Tata  4  Lyla  Ltd., 
Unitad  Dairlas  Ltd.,  and  T  Widl 
4  Sons  Ltd.'  _ 


new  patent  twin  rear  door 
exclusive  to  STEAMBLOC 


SBC  have  the  real  answer:  the  New  Patent  Rear  Door 
facilitates  sealing  the  end  of  the  first  gas  pass  with  a 
separate  door,  and  in  turn  the  separate  main  rear  door 
seals  the  gas  chamber  at  the  end  of  the  third  pass.  This 
affords  easier  manipulation  and  minimizes  the  possi¬ 
bility  of  hot  gas  leaking  from  the  end  of  the  first  pass 
into  the  third  pass  and  cuts  maintenance  time  and  costs. 
The  rear  observation  post  is  still  included. 


for  foodstuffs  factories  spotless  STEAMBLOC 

is,  in  short,  the  best-proved  and  most  hygienic  method  of 
providing  all  the  hot  water  or  steam  required.  In  its  wide 
range  of  sizes— from  1,500  to  25,000  Ib/hour  (from  and  at 
212°F)  there  is  a  STEAMBLOC  to  meet  your  needs. 
PROVE  IT :  ring  us  and  we  will  send  more  details— or, 
better  still,  our  technical  representative. 


STEAMBLOC 


the  new  SCB  review 

will  contain  news  of  the  latest  develop¬ 
ments  in  steam  techniques,  new  instal¬ 
lations,  interesting  applications.  Secure 
your  regular  copy  of  "  STEAM  IN 
Industry  "  by  asking  to  be  put  on 
the  mailing  list. 


fully  automatic  packaged  boilers 


□BQ 


STEAMBLOC— a  product  of  the 
Babcock  <£  Wilcox  organisation 


SPENCER-BONECOURT-CLARKSON  LTD 

28  Easton  Street  •  London  W.C.1  Telephone:  TER  7466 
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Batteries  of  rapid  boiling  pans 
equipped  with  independently 
controlled  gravity  •  flow  glass 
delivery  pipes. 


ROBERT  KELLIE  &  SON  LTD 

DUNDEE  SCOTLAND 


TckphoiM:  DUNDCE  2819  (2  lines)  Telegrams  8  Cables:  “KELLIE”  DUNDEE 


The  high  Sluality  and  purity  ot  the  products  of  Sdtwar- 
tauer  Warke  A.G.  of  Wost  Gormany  owe  much  Co  KoHia 
axparlanca  and  planning  in  tha  pHOvision  of  aquipmant 
for  tha  )am  finishing  lina,  which  hiMIs  all  tha  functions 
of  true  automation.  Hara  is  ona  of  tha  most  modarn 
)am  factorias  in  tha  worid,  functional  tastimeny  that 
KctHa  automation  aquipmanC  moats  all  tha  roquira- 
^ants  of  modarn  tachniquot. 
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JENNERS  MECHANICAL 
HANDLING  SYSTEMS 

Jenner’s  service  covers  the  planning,  con¬ 
struction  and  installation  of  conveyors  of  all  kinds. 

In  many  industries  such  as  the  laundry,  confectionery, 
food,  leading  firms  have  entrusted  their  conveyor 
installation  to  Jenner’s.  Whatever  the  size  or  nature 
of  your  enterprise  a  Jenner  installation  will  bring 
lasting  benefit. 

May  we  send  you  a  copy  of  our  comprehensive 
catalogue  of  modern  conveyor  systems? 


4VW  M 


CUSTOM  BUILT 
EQUIPMENT 
ELEVATORS 
SPIRAL  CHUTES 
FREIGHT  LIFTS 
SWING  TRAY 


A.  &  C.  JENNER  LTD 
CLARENDON  WORKS 
MITCHAM  •  SURREY 
MITcham  9281-4 


CONVEYORS  — 

BELT 

ROLLER 

CHAIN  &  SLAT 

MOBILE 

TELESCOPIC 

OVERHEAD 


Cl  A  TOOC 
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Who  is  a  gourmet? 


Your  customers  arc.  They  enjoy  good  flavours.  They 
like  the  taste  of  your  products,  that  is  why  they  keep  on 
buying  them.  It  is  most  important  to  them  and  you  that 
your  flavours  remain  the  same. 

StaffordAlIens  are  making  flavours  today  on  which 
leading  manufacturers  have  built  up  world-wide  sales 
of  now  famous  products  over  a  period,  in  some  cases, 
of  twenty  or  thirty  years.  For  consistent  flavours  you 
can  rely  on  StaffordAlIens. 

For  new  flavours,  too,  StaffordAlIens  have  a  happy 
knack  of  hitting  that  popular,  mass-market  appeal. 
Why  not  consult  Stafford  Allen  &  Sons  Ltd.,  Wharf 
Road,  London,  N.l,  Telephone:  CLErkenwell  1000? 


StaffordRlIenS 


MAKE  SPECIALLY  GOOD  FLAVOURS 
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JUST  WHAT  EVERY  HOUSEWIFE 


HAS  BEEN  LOOKING  FOR 

the  sauce  bottle  cap 
that  combines 


perfect  protection 
with  finger-tip 


Made  of  pure  aluminium  with  a  P.V.C.  (Polyvinyl  chloride) 
disc,  FLAVOR-LOK  cannot  rust,  admit  dirt,  discolour  the 
contents  of  the  bottle.  As  its  plastic  disc  is  flowed,  instead  of 
punched,  into  the  cap  the  bottle  neck  is  sealed  at  the  sides  as 
well  as  the  top.  The  simple,  flnger-tip  release  is  made 
possible  by  an  exclusive  feature— a  three  start  thread. 


Every  woman  who  likes  your  sauce  or  Ketchup  will  like  it 
even  more  when  she  finds  it  has  the  new  R.O.  FLAVOR- 
LOK  SEAL.  For  then,  when  she  opens  the  bottle,  she  will 
find  it  as  perfect  as  when  it  left  the  factory ;  no  dirt  or  foreign 
matter  under  the  cap,  no  dark  discoloration.  Yet  —  she  can 
twist  that  cap  off  and  on  in  one-third  of  a  turn  with  her 
finger-tips. 

FLAVOR-LOK  has  been  introduced  to  Britain  by  Metal 
Closures  Ltd,  who  are  producing  it  by  fully  automatic  flow¬ 
line  equipment,  specially  installed  to  meet  what  is  anticipated 
will  be  a  tremendous  demand. 


R.O.  FLAVOR-LOK 

SEAL* 

Nilil  I  .  \  AND  SET  YOUR  CAP  AT  NEW  PROFITS 


METAL  CLOSURES  LIMITED  •  BROMFORD  LANE  •  WEST  BROMWICH  •  STAFFORDSHIRE 
Tel:  West  Bromwich  1786  •  Telex:  33322  •  Grams:  "Closures”  West  Bromwich 
LONDON  OFFICE  •  40  BROOK  STREET  •  W.l 
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The  Needles  Lighthouse 

Situated  on  the  Outer  Needle  Rock,  the  most  westerly  point  of  the  Isle  of 
Wight.  Built  in  1854-58,  the  tower  is  109  feet  high  and  is  painted  white 
with  one  red  band.  The  light  was  first  exhibited  on  1st  January  1859;  it  is 
80  feet  above  water,  has  two  white,  two  red  and  one  green  sectors  occulting 
every  20  seconds  and  is  visible  14  miles.  Candlepower  of  the  white  sectors 
is  35,000,  of  the  red  35,000  and  14,000,  and  of  the  green  8,000- 


U 


Model  VR  32 


For  all  food  manufacturing  installations  where  safety  and 
reliability  are  of  equal  importance,  the  obvious  choice 
is  AIR  POWER  —  and  B.E.N.  Compressed  Air  Power 
at  that ! 

B.E.N.,  who  have  over  30  years  of  experience  behind 
them,  are  proud  of  the  fact  that  TRINITY  HOUSE 
have  specified  B.E.N.  Air  Compressors  and  Conn- 
pressed  Air  Equipment  in  several  of  the  Lighthouses 
surrounding  the  British  Isles. 

Standardise  NOW  on  B.E.N.  —  your  symbol  of 
quality,  safety  and  reliability. 


•k  Please  write  for  literature  or  for 
our  Representative  to  call. 


COMPRESSED  AIR  ENGINEERS 


I.E.N.  PATENTS  LTD.  (DivWM  •(  RrMw  «  WaOt  LU.)  Dept.  F3.  HIGH  WYCOMIE.  RUCKS. 


the  symbol  of  quality 
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CATE 


Nutunally,  a  better  flavour 


If  you  are  as  nutty  about  a  “true  nut” 
flavour  as  our  friends  above,  you  will 
go  into  raptures  when  you  discover 
Keigate  Nut  flavours.  They  arc  m//urally 
nutty  and  unmistakeably  “true” 

There  are  six  to  choose  from,  all  deliciously 
true  to  type.  Coconut,  Hazel  Nut,  Almond, 
Walnut,  Pistachio  and  (as  far  as  our  friends 
are  concerned)  best  of  all  Nuts  &  Wine. 

You  can  order  them  all  with  perfect  confidence 
We  guarantee  you  will  be  delighted 


^yTD. 


REIGATE  SERVICE:— 

Deliver)  lo  all  parts  of  the  country  every  week  by  our  mtHlern  tieet  of 
vehicles  (collections  o)  empties  also  made). 

Sole  Manufacturers 

WHITE,  TOMKINS  &  COURAGE  LTD. 

REIGATE  SURREY  Tcl.  REIGATE  2242/3 


Telephone-  Belfast  21633 
Telephone:  Dublin  74I3S 


Clarendon  Mills,  Belfast 
7  &  8  City  Quay.  Dublin 


Also  at  48  Mark  Lane.  London,  E  C. 3. 

Ednrtund  Street  Mills.  Liverpool. 


Telephone:  Royal  1971 
Telephone:  Central  3033 


h'tuul  Mann  fact  itre  Oeiaher.  lO.")*) 


Compact  design 


Adjustable  over  a  wide  range 


Meters  as  well  as  mixes 


Built-in  ’  proportioning  gear  designed 


for  accurate  dispensing 


The  Baker  Perkins  Group  of  Companies 
supply  Continuous  Mixers  for  a  wide 
variety  of  applications,  extending  from  the 
chocolate  to  the  chemical  industries. 

The  latest  addition  to  our  range  is  the 
Baker-Ivarson  Machine  which  is  especially 
suitable  for  the  biscuit  industry 
and  will  handle  a  range  of  biscuit  doughs. 


.....St...— 

CONTINUOUS 

MIXERS  ^ 


IT 


MV  shall  or  pleased  to 
consider  any  Continuous 
Mixing  problems  and  offer 
experimental  facilities 
as  necessary. 


Baker  Perkins  Ltd 

Westwood  Works,  Peterborough 
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No  more  for  me  to  do... 


With  I.C.I.’s  air-dischargc  vehicles  a  bulk  load  of 
Pure  Dried  Vacuum  Salt  virtually  delivers  itself. 

Our  driver  simply  turns  a  valve  and  7  tons  of  factory-fresh  salt 
is  pumped  into  your  silo  in  thirty  minutes.  No  package  costs, 
no  handling  costs  and  no  risk  of  contamination. 

. . .  I.C.I.  Salt  delivers  itself 


Setui  for  free  copies  of  the  booklet  “  Salt  by  Pipeline  ” 

Imperial  Chemical  Industries  Ltd.,  London,  S.W.1. 


BS.134 
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wherever  power 
is  used  Crofts 
Clutches  play  a 
vital  role  .  .  . 


CROFTS  PATENTED  STATIONARY  FIELD 
MAGNETIC  CLUTCH 


Its  Advantages 

•  Slip  rings  and  brushes  entirely  eliminated 

•  Instantaneous  response  and  rapid,  shock- 
free,  pick-up  to  full  load  transmission 

•  Minimum  field  decay  time  and  residual 
drag  due  to  isolation  of  magnetic  assembly 

•  Trouble-free  operation  with  single  point 
adjustment 

•  Negligible  wear  makes  it  ideal  for  fre¬ 
quent  operation 

•  Compact  and  easily  interchangeable  with 
many  existing  units 

•  Drives  in  either  direction  of  rotation 

0  No  end  thrust  transmitted  Co  shafts 

•  Wet  or  dry  plate  models  suitable  for 
gearbox  installation,  coupling  two  shafts, 
or  for  use  with  pulleys,  sprockets,  and 
gepr  wheels 


Send  for  Publication  5923/0 


CROFTS  (ENGINEERS)  LIMITED 

POWER  TRANSMISSION  ENGINEERS 

Head  Office:  Thornbury,  Bradford  3,  Yorkshire.  Telephone:  65251  (20  lines) 
Telegrams:  “Crofters  Bradford  Telex,”  Telex  51 186 

Branches  at:  Belfast,  Birmingham,  Bristol,  Cardiff,  Dublin,  Glasgow,  Ipswich,  Leeds,  Liverpool,  London,  Manchester, 
Newcastle,  Northampton,  Nottingham,  Sheffield,  Stoke-on-Trent.  Subsidiary  Companies  in  Canada,  South  Africa,  U.S.A 

World-Wide  Representation. 


(hlttber,  Ftnnl  ISttsnuj'm'lure 


rnese  rive  materials  were 
developed  to  meet  customers’ 
special  requirements. 


*  'ai.se/it-' 

lAM/N/tre 


LET  OUR  TECHNICAL  SALES  DEPARTMENT  HELP  YOU! 

Phone  for  our  representative 
to  call  and  see  you. 

FISHER’S 
rfO  FOILS 


FISHER'S  FOILS  LTD.  EXHIBITION  GROUNOS:  WEMBLEY,  MIDDLESEX,  ENGLAND 

TELEfHONE:  WEMBLEY  6011  CRAMS:  llOfNIT  WEMSUr 


t'ootl  Mtmnfui'ture  ihUthvr^ 


Thought 
for  food 


.  .  .  sliced  up  and  all ! 

Good  bread  always  new  too. 

Must  he  dean— untouched  by  hand" 
it  says  ....  wonder  what 

they  mean  by  that  ?  . 


Yes,  just  what  do  they  mean  Mrs  ‘B’  ? 

Fifty  million  mouths  to  feed 
is  the  tall  order  that  British  bakers 
take  in  their  stride  ...  the  sort 
of  order  that  doesn’t  allow  time 
for  “touching”. 

Flour  at  one  end  loaves  at  the  other  and 
not  a  hand  between— that’s  what  we’re  really  after. 


certainly  a  step  in  the  right  direction. 


Elliotts  think  about  food 


(left)  Part  ol  Elliott 
automatic  flour  weigh¬ 
ing  installation  in  a 
bakery  of  Messrs 
J.  Lyons  &  Co.  Ltd. 

trif'hl)  Hopper  Control 
Panel  as  supplied  to 
Thomas  Robinson  & 
Son  Ltd.,  lor  a  large 
flour  mill  in  Manilla. 


THE  PROCESS  CONTROL  DIVISION 

Elliott  Brothort  (London)  Ltd.,  Cantury  Works  London  S.E.Il. 

A  member  if  the  UUoU-Aulumalhm  tinmp 
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Caxton 


COUYERTURES  CREATE  CONFIDENCE 


CAXTON  CHOCOLATE  COMPANY  LIMITED,  LONDON,  N.22  BOWES  PARK  4902/7 

also  GLASGOW,  C.2  DOUGLAS  0919 


t\nnl  Maiinfactiirv  (trtobfr,  1%') 


Ever  growing  demand  shows  us  that  we  are  satisfying 
the  chocolate  needs  of  Biscuit,  Confectionery  and 
Ice  Cream  Manufacturers— large  and  small. 

Whether  you  take  10-ton  liquid  chocolate  deliveries 
or  i  cwt.  cartons  of  solid  chocolate,  you  will  find 
Caxton  have  the  edge  on  quality  and  technical  know-how. 
So  wonderful  in  flavour  and  so  smoothly  flowing,  Caxton 
couvertures  are  made  by  craftsmen  for  craftsmen. 


p, 


^es. 


^ied 

^ith 


Prid^, 


Seal  your  pack  with  “Viskrings”  and  establish  confidence 
between  you  and  your  consumer.  YOU  can  be  confident 
that  your  bottling  will  reach  the  consumer  perfect  and  intact. 
The  CONSUMER  will  be  confident  that  the  contents  arc 
genuine  and  as  expected — a  fine  product,  perfectly  presented. 
Seal  all  stoppered  and  screw-capped  bottles  with 
“Viskrings”.  There  is  a  “Viskring”  to  fit  every  bottle  neck, 
available  in  a  wide  range  of  colours.  “V^iskrings”  can  be 
printed  with  your  brand  symbol.  Send  your  container 
complete  with  primary  closure  to  us  for  fitting.  We  will 
return  it  with  samples  and  quotations  for  any  quantity. 

•  “Viskring”  can  be  applied  rapidly  by  hand — no 
machinery  is  necessary. 

•  'Fhcy  are  self-adjusting. 

•  'Fhey  prevent  the  blowing  or  riding  of  stoppers. 

•  I'hey  prevent  the  movement  of  screw  caps  once  they  arc 
tightened. 

•  They  afford  protection  for  branded  products  and  reduce 
pilferage  and  evaporation. 

•  CELLULOSE  CLOSURES  .  .  .  Contain  No  Metal  .  .  . 
Require  No  Adhesive. 


foT  yOUT 


Sales  sake 


THE  VISCOSE  DEVELOPMENT  CO  LTD 

CHANCERY  LANE,  LONDON,  W.C.2  T«l*phon«i  CHAncary  tin  Talagramt:  VUhap  Wattcant  London 
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The  VIBRAGEM 

Densimetric 

SEPARATOR 


On  the  new  Vibragem  Densimetric  Separator  a  close-mesh  wire 
grid  has  been  placed  between  the  filtered  air  supply  and  the  work 
screen  on  which  the  stock  is  graded.  It’s  there  for  a  vital  function  - 
to  ensure  the  uniform  distribution  of  air  that  is  essential  to  really 
efficient  separation.  The  result  is  a  near-perfea  separation  of  all 
granular  products  of  closely-related  specific  gravity,  permitting 
simultaneous  classification,  grading,  removal  of  stones,  and  purification. 

The  Vibragem  handles  all  granular  materials.  Conclusive 
official  tests  have  been  carried  out  on  the  separation  of  : 

1  hard  wheat  and  barley  6  all  pot-herb  seeds 

2  selected  soft  wheat  7  all  flower  seeds 

3  selected  maize  hybrids  8  wheat  germ  and  bran 

4  malted  and  un-malted  barley  9  maize  germ 

5  all  farm  and  field  seeds  10  cocoa  shells 

These  materials  can  also  be  treated:  almonds,  beans,  peanuts, 
ceramic  materials,  chicory,  wood-shavings,  clover,  coffee,  cork,  flax, 
hemp  seed,  lentils,  oleaginous  seeds,  peas,  raisins,  rice,  salt,  sand, 
sawdust,  etc. 

Examples  of  capacity :  Vegetable  seed  mixtures  can  be  separated 
and  classified  at  800  lb.  an  hour,  and  hard  wheat  and  barley  mixtures 
up  to  3.3001b.  an  hour.  Let  us  test  and  report  on  your  own  products 
in  our  experimental  laboratories.  Send  for  details  today. 


HENRY  SIMON  LIMITED, 
CHEAOLE  HEATH. 
STOCKPORT. 

Tdephone  Galley  3631. 

Telex  66-287. 


HS349 
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Demby,  Hamilton  &  Co.  Ltd. 

25,  Monument  Street,  London  E.C.3 


\S^  i\l>^  . . . •«as0 


d  q 


uaU^y 


Telephone:  Mansion  House  5106,  4271  &  0347 
Telex:  2^Sj^ 

Cables:  Bucephalos  London 


A60 


October,  1959 — Food  Manufacture 


We  save  -tons 
of  ve^efableoil 

evehyday... 


Sharpies  Low-Loss  process 
now  in  use  all  over  the  world 


Vegetable  oil  refiners  in  many  different  countries 
are  saving  tons  of  oil  every  day  with  the  Sharpies  Low- 
Loss  Vegetable  Oil  Refining  Process.  This  really 
deserves  its  name.  The  savings  are  striking.  Com¬ 
pared  with  Kettle  refining  25%-40%.  Compared 
with  Caustic  refining  up  to  15%. 

Capital  investment  on  a  Low-Loss  refining  Plant  is 
usually  paid  out  of  savings  in  less  than  2  years  and 
often  in  less  than  one  ! 

How  are  these  remarkable  results  achieved  ?  The 
basic  idea  is  the  application  of  the  centrifuge  in  a 
continuous  process.  This  idea  has  been  backed  by 
tremendous  research,  and  development  by  Sharpies 
including  full  scale  development  plants. 

Today  over  two  hundred  plants  are  in  operation  each 
engineered  to  the  specific  requirements  of  individual 
plant  conditions.  But  all  of  them  have  these  common 
advantages.  The  oil  produced  is  of  best  possible 
colour  and  quality.  This  quality  is  easily  maintained 
without  highly  skilled  control.  The  power  require¬ 
ments  are  much  less.  And  operating  costs  are  low. 

Sharpies  are  always  ready  to  advise  on  any  pro¬ 
cessing  problem  whether  it’s  about  a  complete  process 
or  a  single  machine.  Write  to  address  below  or  ’phone 
Camberley  2601  and  talk  to  Francis  Hooley  about 
your  problem. 


A  typical  Sharpies  Vegetable  Refinery. 
Write  for  Bulletin  No.  1273F  for 
further  information  on  this  process. 


SMARPLES 


Csmiiples  SHARPLES  centrifuges  ltd  .  TOWER  WORKS  •  DOHAN  ROAD  .  CAHBERLEY  .  SURREY 


Tel:  CAMBERLEY  2601 
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Mather  &  Platt 


MODERN 


FILLING 


High-speed 

Universal  Filler  {500  cpm) 


MACHINERY 


These  modern  machines  are 


part  of  a  new  and  complete 
range  of  designs  by 


Mather  &  Platt  Ltd  for  the 


canning  industry 


MOCLim 

••*NCMC*Tni 


They  combine  a  high  degree 
of  accuracy  with  high 


High-speed  Solid  and 
Liquid  Filler  (300  cpm) 


economical  maintenance, 


October^  1959 — Food  Manufacture 


Cut  down  expense  and  man-hour  losses 
by  ordering 


PROTECnVE  CimHING 


WOMEN’S  WRAP-OVER 
OVERALLS 

Atuactively  styled.  Breast  and 
side  patch  pockets.  Detachable 
buttons  on  cuffs.  In  white, 
green,  and  saxe. 


Sound  materials,  workmanship  &  value 


All  garments  are  correctly  made  for  the  purpose  from  most 
reliable  materials. 

All  overalls  are  made  from  cloth  spim  and  woven  in 
Lancashire,  pre-shrunk,  and  guaranteed. 

All  seams  and  stitch^g  are  done  in  a  thoroughly  work¬ 
manlike  way  to  ‘hold  together’  and  prevent  dangerous 
break-aways. 

Garments  are  well-cut  to  ensure  comfortable  fitting  with  / 
easy  movement.  There  is  no  skimping. 

Particular  care  is  given  to  the  cut  and  make  of  women’s  \ 
overalls  to  give  lasting  smartness  and  continued  satisfactory 
service. 

Remploy  have  over  the  years  supplied  protective  clothing 
for  all  purposes  to  many  organisations,  light  and  heavy 
industries,  large  and  small.  At  all  times  the  reliability  of 
Remploy  has  been  thoroughly  appreciated.  Tell  Remploy 
your  needs,  and  see  how  completely  and  economically  your 
requirements  will  be  satisfied. 

BOILER  SUITS  -  BRACE  &  BIB  OVERALLS 
LEATHER  APRONS  -  SLEEVES  &  LEGGINGS 
WAREHOUSE  COATS  -  WOMEN’S  WRAP-OVER  OVERALLS , 


GLOVES  for  all  purposes.  Remploy  have  In  stock  a  full  range  of 
standard  gloves  for  all  Industries,  and  these  are  available  In 
all  sizes  and  fittings. 

Light-weight  general-purpose  glove  Popular  type  Welder’s  Gauntlet, 
with  butt  split  palm,  fabric  back.  Butt  »lit  chrome.  Double  palm, 

and  knitted  wrist.  Men’s  and  4'  cuff, 

women’s  sizes. 


R.A.F.  STYLE  BOILER  SUIT 

Smart  and  durable.  With  two  breast 
pockeu;  two  side  pockets  in  trousers; 
hip  and  rule  pockets.  All-round  belt. 
Detachable  buttons.  All  pockets  bar 
tacked.  In  white,  navy,  knaki,  tan, 
and  bleached. 


POST  THIS  COUPON  iQlHemploy  learn  real  valuei 


To:  REMPLOY  LIMITED, 
Protective  Clothing  Sales  Division, 
Oxgate  Lane,  London,  N.W.2. 

Please  s-’tid  me  details  and  Illustrated 
Literature  regarding  Remploy 
Protective  Clothing. 
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NEW-WAY 


HEAVY  DUTY  CAN  LABELLER 


This  heavy  duty  *  NE W-WAY*  model 
E.5.  straight  through  can  labeller  incor¬ 
porates  a  new  elevating  feature  with  high 
discharge  point  that  in  many  cases  permits 
direct  gravity  feed  to  the  *caser*. 


It  will  handle  from  50  to  500  or  more  containers 
per  minute,  with  equal  facility,  depending  on  size 
of  can  and  consistency  of  feed.  The  label  magazine 
holds  3,000  labels  and  can  be  re-filled  without 
stopping  the  machine. 


PURDY 

MACHINERY  CO.  LTD 

41-42  PRESCOT  STREET 
LONDON  E.I 

ROYAL  8401 


Handles  tin,  glass,  fibre  or  other  cylindrical 
containers  from  108  to  502  (|i"  to  5^") 
diameter  by  1 12  to  708  (l^"  to  7^")  in  height 
without  use  of  change  parts.  Change  from 
one  size  to  another  taking  only  2  minutes. 
Other  features  include:  infinitely  variable 
speed  drive,  2kW  gum  pot  heater  with 
accurate  thermostatic  control. 


JAC»,  /P/4 
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the  name  of 

CAMBRIAN  WAGON  &  ENGINEERING  CO.  LTD. 


has  been  changed  to 

POWELL  DUFFRYN  ENGINEERING  CO.  LTD. 


The  Company  will  continue  the  production  of  all  forms  of  railway 
rolling  stock  whilst  expanding  its  activities  in  other  fields  including 
liquid  storage  tanks,  process  and  pressure  vessels,  and  the  fabrication 
and  erection  of  bulk  storage  installations. 

In  addition  the  Company  has  now  undertaken  the  manufacture  under 
licence  of 

THE 


SYSTEMS 


a  complete  range  of  mobile  equipment  for  waste  and  materials  handling. 


POWELL  DUFFRYN  ENGINEERING  CO.  LTD. 


CAMBRIAN  WORKS.  MAINOV,  CARDIFF 

Telephone:  Cardiff  2961 1  Telegrams:  PEEDENG,  CARDIFF 
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the  safe 

Safe  because  it  is  translucent,  hygienic,  allows  easy  passage  for  speedy 
handling  of  goods  between  departments  where  constant  usage  is  necessary. 


flexible 


Flexible  to  allow  wide  manually  operated  trolleys  to  be  used. 


Self-closing  so  that  it  cuts  down  draughts  and  noise. 


The  framework  of  the  door 
consists  of  a  vertical  tube 
which  hts  close  to  the  door 
frame.  Concealed  in  the  top 
of  the  tube  is  the  patented 
double-action  return  spring, 
this  is  fully  adjustable  and 
ensures  that  the  door  is  self¬ 
closing.  The  door  pivots  at  the 
top  and  bottom  on  axles  let 
into  the  lintel  and  into  the  floor. 


See  Neway  Flexible 
Doors  at  the  Building 
Centre, 26,  Store  St., 
London,  W.C.l, 
or  write  for  free 
leaflet  to  the  Manu¬ 
facturers. 


WILLIAM 

A06 


NEWMAN  &  SONS  LTD.  (Dept.  FM)  HOSPITAL  ST.,  BIRMINGHAM  19. 
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with  OPPANOL  BA  plastic  sheeting 


Versatile,  water-tight,  thermoplastic  Oppanol  BA 
out-dates  existing  proofing  materials. 

Used  extensively  at  the  Hayes  factory  of  T.  Wall  &  Sons 

(Meat  &  Handy  Foods)  Ltd,  it  completely  protects 

suspended  flooring  against  damage  from  water  or  corrosive  fluids. 

The  practical  advantages  of  Oppanol  BA 

are  being  demonstrated  on  a  wide  variety  of  projects 

throughout  the  food  manufacturing  industry. 

It  does  not  swell,  rot  or  age.  It  is  economical  in  use 
Architects  and  minimises  maintenance.  Once  laid,  it’s  laid  for  life! 

J.  Stanley  Beard, 

Bennett  &  Wilkins  Wherever  a  permanent  seal  against  moisture  is  required — 

Flooring  Contractors 

prodorite  Ltd  jn  factory,  kitchen,  washroom  and  toilet  floors, 

in  walls,  roofs,  foundations— it  pays  to  lay  Oppanol  BA  . . . 
the  plastic  way  to  the  perfect  proof. 

Please  write  for  full  information  about  O 

this  important  development  in  waterproofinu  to  Fa  Aa  HUGHES  &  COa  LIIVIIlED 

4  STANHOPE  GATE  LONDON  W1  HYDE  PARK  dOBO 

or  any  of  the  following  specialist  laying  contractors 

Acalor  (1948)  Ltd,  Crawley,  Sussex 

F.  Haworth  (A.R.C.)  Ltd,  Ramsbottom,  Manchester 

Ssmtss  Ltd,  Salford,  Manchester  3 

Corrosion  Prool  Products  Ltd.  Brentford,  Middlesex 

Prodorlts  Ltd.  Wednesbury,  Staffs 

Food  Manufacture — October,  19.S*) 


A67 


l7ot^  HO^! 


The  efficient  movement  of  materials 
and  comjxjnents  is  a  job  for  the  ex{K*rt 
—  it  is  not  a  problem  for  you  to  worry 
about.  We,  at  KING’S,  have  for 
40  years  been  solving  these  problems 
of  materials  handling  and  we  like  to 
ihitik  we  know  most  of  the  answers. 

Call  us  in,  we’ll  take  the  load 
off  vour  mind ! 


Tick  those  items  of  interest  to  you, 
add  your  name  and  address  and  send 
this  coupon  to  us.  We  shall  be 
pleased  to  send  you  literature  or  one 
of  our  representatives  will  call  on  you 
— anvwhere  in  the  world. 


ADVISORY  SERVICB 


OKO.  W.  KINO  I.IMITKD 
Argyl*  Works,  Stovonago, 
Horts.  Tol:  Stovonago  440 
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Eleotronic  Control 
for  British  Sugar 
Sets  a  world  example 

RESULTING  IN  ORDERS  FOR  SIMILAR  EQUIPMENT  FROM 
BELGIUM,  RUSSIA,  WEST  INDIES 

EVERSHED  EQUIPMENT  MEASURES  AND  AUTOMATICALLY  CONTROLS: 
Flow— Density ~-Brix— Level  ’-Speed—  Weight— pH  — Conductivity 

(■ 


LVERSHFD  SLRVFS  INDUSTRY 


EVERSHED  *  VIGNOLES  LIMITED  CHISWICK  LONDON  W.4 

POWERTROMATIC  LIMITED  *  TORONTO  ■  CANADA  EVERSHED  ENRAF  ■  DELFT  *  HOLLAND 

7/I27A 
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Tough— 

but  so  pure 


Made  from  virgin  spruce  fibre,  Scandinavian 
folding  box-board  is  as  pure  as  any  you’ll  find 
this  side  of  Paradise.  There  is  no  inferior  or 
repulped  material  in  its  make-up,  therefore 
it  can  be  used  with  complete  confidence  for 
the  packaging  of  sensitive  products— i.e.,  those 
which  are  liable  to  pick  up  taint  by  taste 
or  odour.  Scandinavian  is  odourless  and 
hygienic  yet  tough  enough  for  most  practical 
purposes.  It  combines  the  properties  of 
whiteness  and  lightness  with  remarkable 
rigidity  and  an  excellent  printing  surface. 

Save  yourself  a  search  by  writing  for 
details  of  Scandinavian  now. 


'SCANDINAVIAN'  PACKING  FOR 
SENSITIVE  PRODUCTS 
The  name  ‘Scandinavian' ovarantees 
a  pure  folding  box  board  produced 
by  the  associated  box  board 
manufacturers  of  Finland, 

Norway  and  Sweden. 


N  DIN  AVI  AN 

PURE  FOLDING  BOX-BOARD 


Ask  your  boxmaker  or  atrents  of  the  FINNISH.  NORWEGIAN  AND  SWEDISH  FOLDING  BOX  BOARD  MILLS 
OR  WRITE  TO  THE  INFORMATION  DEPT.,  P.O.  BOX  7232.  STOCKHOLM  7 


CVS-I9 
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DALLOW  LAMBERT 

dust  control  equipment  for  industry 

DALLOW  LAMBERT  &  COMPANY 
Food  Manufacture — October^  1959 


If  you  have  a  dust  problem,  we  have  an  answer  to  it — an 
answer  based  on  over  30  years’  specialisation  in  industrial 
dust  collection.  During  that  time,  we’ve  settled  pretty 
well  every  kind  of  industrial  dust:  metal,  wood,  plastic, 
food,  chemical,  and  so  on.  We’ve  done  it  with  the  help  of 
up-to-the-minute  scientific  research  and  the  widest  range 
of  equipment  made  in  this  country :  filters,  large  and  small 
unit  collectors,  wet  collectors  (particularly  useful  for 
fine  or  explosive  dust),  and  complete  plant  installations. 
All  our  collectors  are  self-cleaning  and  are  designed  for 
either  fully  or  semi-automatic  operation. 

See  us  for  dust— and  settle  it  once  and  for  all. 

LIMITED,  THURMASTON,  LEICESTER 

OC  l2 
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Simple  arithmetic  for  the 

Food  Fair  1960 


MH 


Just  add  up  these  facts: 


Sponsored  by  the  Daily  Express,  with  all  the  power  of  its  vast 
circulation  and  prestige. 

t  Full  colour,  three  dimensional  publicity  for  your  products. 
^  People  can  taste  and  try,  as  well  as  see. 

+  ‘a  captive  audience*  .  .  .  people  who  are  really  interested  in  food 
and  drink,  who’ve  come  specially  to  see  your  produa. 

The  biggest  attendance  of  any  food  exhibition  in  the  world 
.  .  .  and  spending  on  food  is  going  up!  Since  1953,  expenditure 
*  on  food  has  increased  steadily  to  the  enormous  figure  of 
£4,672,000,000. 

Retailer  appeal  .  .  .  retailers  and  wholesalers  can  meet  the  manu- 
1  facturers,  discuss  mutual  problems,  mutual  interests. 

I  Big  advertising  support,  in  the  newspap)ers,  in  the  trade  press,  on 
TV  and  on  posters.  There’s  plenty  of  editorial  publicity,  too. 
The  best  known  food  manufacturers,  all  over  the  world,  support 
the  Food  Fair. 

Add  up  to  6  good  reasons  why  your  products 
should  be  on  show  at  the  FOOD  FAIR  1960 

OLYMPIA  1st-17th  SEPTEMBER 
TRADE  PREVIEW  WED.  Slot  AUGUST 

PROMOTED  BY  THE  FOOD  MANUFACTURERS’  FOOD  FEDERATION  INC. 


WR/TE  for  details  to 

THE  GENERAL  ORGANISER 
THE  FOOD  FAIR 
10  MOUNT  ROW  •  LONDON  W.1 


•fyc^!Y 
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Your  Best 

Whatever  the 


We  hove  the  METER  you  wont! 
The  SAVIM6  you  wont! 

The  CONTROL  where  you  wont  II! 


Rate  of  flow  measurement 
Batch  metering  for  automatic  control 
Batch  metering  for  manual  control  ^ 

Measure  automatically  to  avoid  human  errors 
Measure  accurately  to  prevent  waste  and  loss 


TYLORS  OF  LONDON  LIMITED 

BRIGHT  VypRKS  .  BURGCSS  HILL  .  SUSSEX 
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Editorial . 

93  Years  of  Boiled  Sweets  .... 
Campbell’s  Soups*  New  Factory  ... 

Impressions  of  Kitt  Green . 

Hakonbolaget . 

Spontaneous  Heating  of  Fish  Meal — II.  By 

C.  J,  H.  van  den  Broek . 

Machinery  for  Making  Jam:  Review  ■  .  - 

Crushed  Fresh  Strawberry  Preserve.  By  James 

D.  Devey,  B.Sc. . 


Published  Monthly 
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Correspondence  .... 
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Food  News  Overseas  ... 

Packaging . 
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New  Companies  .... 
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®  LEONARD  HILL  LIMITED 


TYX-ORS 

tSTABLISHIO  • 


•  For  full  details  and  literature  apply  to:  F.M.6 


Phona:  BURGESS  HILL  2631 


Grams:  HYDRAULICS  BURGESS  HILL 


Our  Technical  Department  will  gladly  give  advice 
and  offer  recommendations  regarding  sizes  and 
construction  of  meters,  installation  details,  head 
absorption,  etc. 


No  Company  is  more  competent  to  advise  you  on  emulsification  than  Advita  Ltd. 

Their  many  years  of  experience  in  the  production  of  fatty  acid  esters  have  stamped 
them  as  specialists  in  the  practical  application  of  emulsifiers  in  the  food  industry.  If 
you  are  concerned  with  emulsification  and  require  assistance  in  solving  a  specific 
problem — ask  the  Advita  man  to  call. 


Here  is  the  range  of  Advita  standard  products,  but  in  addition,  products  can  be  tailor  made  to  specific 
requirements:  •  Admul  G.M.S.,  M.G.A.,  M.G.J.,  •  Hymono  Concentrated  G.M.S., 

•  Rival  Plastic  G.M.S.,  •  Kosher  G.M.S.  •  Polyster 
_  •  Glyceryl  Mono  Ricinoleate. 


D/d  you  know 
thot  at  *5%  Advita 
o./vi.S  prevents  lemon  curd 
boiling  out  of  tarts  during  baking  ? 


ADVITA  LIMITED  2  KINGSCOTE  STREET, 
LONDON,  E.C.4.  Tel:  FLEET  STREET  7474 


■ 


Sole  Agents  in  Eire  :  W .  C .  McDO  N  N  ELL. ,  34-37  CLARENDON  STREET,  DUBLIN 
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A  fish-shy  nation^ 

The  state  of  the  North  Sea  fisheries  “  continues  to 
be  a  cause  for  grave  concern,”  says  the  twenty- 
fourth  annual  report  of  the  Herring  Industry  Board. 
Total  landings  of  herrings  by  British  vessels  in  1958 
were  633,570  crans  compared  with  683,863  crans  in 
1957.  While  the  consumption  of  fish  in  the  United 
Kingdom  is  going  down,  that  of  the  world  generally 
is  increasing  by  about  5%  per  annum,  according  to 
figures  published  by  F.A.O. 

With  rising  living  standards,  the  percentage  of 
the  national  income  spent  on  food  is  falling,  and 
quality  is  a  much  more  dominant  factor  than  price. 
Traditional  methods  of  marketing  fish  are  no  longer 
good  enough,  and  as  has  been  more  than  once 
pointed  out  recently  in  this  journal,  the  fish  industry 
is  having  to  revise  its  ideas  drastically  in  all  depart¬ 
ments.  Self-service  marketing  is  having  a  profound 
effect  on  the  shopping  habits  of  the  British  house¬ 
wife;  there  are  now  something  like  6,000  self-service 
stores  in  this  coimtry,  and  their  number  is  rapidly 
increasing.  This  means  that  the  goods  themselves 
are  replacing  the  shop  assistant  as  salesmen;  being 
silent,  they  must  rely  on  visual  appeal  alone,  and 
packaging  and  presentation  become  more  important. 

Where  fish  is  concerned,  this  challenge  is  being 
met  by  the  introduction  of  prepacked  quick-frozen 
fish;  although  several  large  firms  in  the  trade  are 
changing  over  to  this  form  of  retailing,  the  market  is 
still  virtually  untapped.  Machines  and  wrapping 
materials  for  this  form  of  packing  are  available, 
handling  techniques  are  known.  It  remains  to  use 
these  on  a  large  scale.  We  believe  there  is  a  latent 
demand  for  good  quality  fish  attractively  presented; 
given  sufficient  drive  on  the  part  of  processors  and 
distributors,  fish  consumption  may  be  greatly  in¬ 
creased. 

Work  study  and  ice  cream 

A  RECENT  visit  to  the  Bridge  Park  ice  cream  factory 
of  J.  Lyons  and  Co.,  Ltd.,  brought  to  mind  Mr. 
Mark  Bogod's  lecture  to  the  Institute  of  Production 
Engineers,  in  which  he  described  the  planning  of 
this  great  plant.  Few  things  can  be  more  fascin¬ 
ating  than  the  methodical  step-by-step  development 
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of  a  large  factory,  especially  one  which  is  built,  as 
was  Bridge  Park,  on  an  undeveloped  site  with  very 
little  in  the  way  of  services  laid  on.  The  enterprise 
is  a  triumph  for  Work  Study,  which  in  its  broadest 
sense  was  defined  by  Mr.  Bogod  as  the  systematic 
investigation  of  a  situation  or  an  operation;  it  has 
both  strategic  and  tactical  aspects,  akin  to  what  in 
our  military  days  we  used  to  call  ”  an  appreciation 
of  the  situation.” 

When  the  term  is  mentioned  in  polite  society, 
”  work  study  ”  usually  conjures  up  a  mental  image 
of  a  time  and  motion  expert  with  a  stopwatch  stand¬ 
ing  over  an  unco-operative  Bill  Jones  while  he  per¬ 
forms  some  simple  repetitive  task;  Bill  Jones,  sus¬ 
pecting  that  the  management  is  hatching  some  dark 
plot  to  make  him  work  harder,  is  anxious,  of  course, 
to  prove  how  difficult  and  lengthy  the  task  is.  The 
opportunity  for  work  study  in  the  food  industry  is 
by  no  means  limited  to  production  processes;  its 
scope  is  as  wide  as  the  enterprise  itself.  The  results 
of  work  study  are  usually  specific  to  the  problem 
being  studied,  and  the  aim  of  the  study  is  to  discover 
the  best  way  to  carry  out  a  particular  operation 
rather  than  to  lay  down  general  principles.  It  is 
therefore  only  worth  while  undertaking  a  work  study 
if  the  economies  likely  to  be  achieved  are  greater 
than  the  cost  of  the  study  itself,  such  as  would  be 
the  case  where  work  was  regularly  repeated  or  where 
the  results  of  a  particular  study  could  be  applied  to 
many  other  similar  situations. 

One  of  the  examples  quoted  by  Mr.  Bogod  where 
work  study  paid  handsome  dividends  was  in  the 
packing  of  a  certain  brand  of  ice  cream.  As  a  re¬ 
sult  of  experience  it  became  possible  to  design  plant 
to  produce  this  brand  with  double  the  output  for  the 
same  floor  area,  but  it  was  not  possible  to  place 
double  the  number  of  packers  round  the  machines. 
Work  study  showed  that  the  largest  element  of  work 
was  in  picUng  up  the  individual  pieces  of  ice  cream 
and  putting  them  in  the  cartons;  whereas  previously 
only  four  pieces  could  be  picked  up  by  hand  at  a 
time,  by  designing  a  special  tool  for  picking  up  the 
pieces,  handling  speed  was  more  than  doubled  and 
greater  comfort  for  the  packers  was  achieved  be¬ 
cause  they  no  longer  needed  to  touch  the  cold  pieces 
with  their  hands. 
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'Battle  of  the  markets 

Price  cuts  by  the  leading  manu&cturers  of  frozen 
foods,  ostensibly  the  result  of  exceptionally  good 
harvests,  underline  the  fierceness  of  the  competition 
to  woo  the  consumer.  At  present,  frozen  foo^  com¬ 
prise  only  a  f  %  chunk  of  national  food  consumption, 
compared  with  3^%  in  U.S.A.,  but  yearly  consump¬ 
tion  grows  apace,  and  recently  the  chairman  of  Birds 
Eye,  Mr.  James  Parratt,  said  his  company  would  be 
very  disappointed  if  next  year’s  turnover  did  not 
exceed  this  year's  by  40%. 

Frozen  foods  are  coming  right  out  of  the  luxury 
class  as  the  public  becomes  more  refrigeration  con¬ 
scious.  Twice  as  many  domestic  refrigerators  were 
sold  on  the  home  market  this  summer  as  last,  a  most 
significant  trend  which  goes  hand  in  hand  with  the 
increasing  public  demand  for  higher  and  higher 
quality.  The  bottleneck  in  the  expansion  of  the 
frozen  food  trade  at  present  appears  to  be  in  retail 
distribution;  many  retailers  are  understandably  re¬ 
luctant  to  expend  the  heavy  capital  outlay  on  freez¬ 
ing  cabinets,  but  those  who  take  the  plunge  must  in 
the  long  run  reap  the  dividends. 

Preservation  by  quick  freezing  is  the  most  logical 
and  least  damaging  method  of  preservation;  on  the 
principle  that  you  can’t  get  out  what  you  don’t  put 
in,  the  quality  of  food  in  the  frozen  state  cannot  be 
higher  than  it  was  when  fresh,  but  whereas  other 
methods  of  preservation  sometimes  alter  the  charac¬ 
ter  of  the  food  and  change  its  flavour,  disguising  in 
some  degree  possible  deficiencies  in  quality,  frozen 
food  when  thawed  out  is  nakedly  and  unashamedly 
the  image  of  what  it  was  before  freezing.  Competi¬ 
tion  will  ensure  that  manufacturers  will  accept  noth¬ 
ing  but  the  best,  which  will  keep  growers  and  sup¬ 
pliers  even  more  on  their  toes,  \\niich,  says  the  con¬ 
sumer,  is  a  very  good  thing. 

Drink  tea  and  stay  alive 

If  a  report  from  Japan  is  correct,  it  may  be  that  an 
effective  antidote  to  radioactive  fall-out  is  tea.  Dr. 
Teiji  Ugai  and  Dr.  Eiichi  Hayashi,  so  we  are  in¬ 
formed,  have  carried  out  experiments  with  mice  for 
two  years,  and  conclude  that  the  tannin  in  tea  ab¬ 
sorbs  strontium  90  before  it  reaches  the  bone  marrow. 

Each  mouse  was  fed  with  one  microcurie  of  stron¬ 
tium  90;  up  to  14-8%  was  absorbed  into  the  bone 
marrow.  Those  mice  which  were  given  a  solution  of 
2%  tannin  from  tea  eliminated  most  of  the  strontium 
within  48  hours,  we  are  told. 

Experiments  are  in  progress  at  the  radiobiological 
laboratory  at  Wantage  to  investigate  the  brewing  of 
tea  in  radioactive  water.  It  seems  that  strontium 
has  a  tendency  to  be  absorbed  by  the  tea  leaves; 
freshly-brewed  tea  absorbs  25  to  30%,  and  after 


standing  for  17  hours  the  activity  is  down  to  about 
10%.  We  think,  however,  that  the  palatability  (or 
is  "  potability  ”  the  correct  term?)  of  tea  which  has 
stewed  for  that  long  in  the  pot  would  be  rather  in¬ 
ferior. 

“Instant  tea,’’  which  has  now  appeared  on  the 
British  market,  is  thought  to  be  more  effective  be¬ 
cause  it  is  more  concentrated.  Will  this  discovery, 
if  indeed  it  is  an5dhing  more  than  a  flash  in  the  pan, 
revolutionise  the  drinking  habits  of  nations? 

The  slowly  changing  scene 

The  changes  which  have  come  about  in  the  last  few 
years  in  the  grocery  and  provisions  trade — the  ad¬ 
vance  of  the  self-service  store  and  the  supermarket, 
the  modem  housewife’s  demand  for  hygienically 
packed  and  easily  prepared  food — have  all  led  to  a 
substantial  increase  in  the  number  and  activities  of 
the  firms  behind  the  scene  who  are  indirectly  asso¬ 
ciated  with  the  grocery  trade.  The  expansion  of  the 
last  decade  appears  to  be  settling  down,  and  there 
are  no  signs  at  the  moment  that  we  can  expect 
another  spurt  in  the  packaged  grocery  trade  compar¬ 
able  with  that  of  the  last  few  years.  At  the  same  time 
there  is  every  indication  that  the  number  of  firms 
competing  for  orders  will  grow,  and  that  the  market 
will  become  more  and  more  competitive. 

Many  of  the  firms  involved  in  this  slow  down  in 
the  expansion  race  are  fortunate  in  that  they  are  able 
to  divert  some  of  their  production  to  other  markets. 
Others,  however,  are  finding  that  they  are  up  against 
greater  competition  than  they  have  known  since  pre¬ 
war  days.  In  the  packaging  field,  many  food  manu¬ 
facturers  have  adapted  their  packaging  to  the  de¬ 
mands  of  self-service  marketing,  and,  while  there  are 
still  some  firms  who  do  not  rely  on  “  eye-appeal,’’ 
if  there  is  much  more  to  be  gained  in  the  grocery 
trade  it  must  be  made  at  someone  else’s  expense. 

New  trends  are  often  slow  in  making  their  presence 
felt,  and  speculation  on  the  future  of  a  new  product 
would  be  foolhardy.  With  exports  stable  and  the 
domestic  consumption  of  food  more  or  less  station¬ 
ary,  threats  to  established  packaging  materials  can¬ 
not  be  considered  other  than  as  alarming  by  those 
firms  who  do  not  move  with  the  times.  Tin,  glass, 
and  paper  are  under  constant  threat  from  such  ma¬ 
terials  as  aluminium  foil  and  the  many  varieties  of 
plastic  wrappings.  Packeted  soups  and  frozen  foods 
are  competing  more  and  more  with  the  can,  and  the 
Metal  Box  Co.,  Ltd.,  to  mention  only  one  big  name 
in  the  packaging  business,  are  meeting  this  challenge 
by  producing  more  and  more  cartons  and  plastic 
wraps.  Tinplate  manufacturers  are  watching  closely 
the  slight  increase  in  the  use  of  aluminium  cans,  while 
plastics  are  appearing  more  than  ever  on  the  grocery 
counter  instead  of  glass. 
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Will  these  trends  continue  or  burst  like  bubbles 
which  disappear  at  the  first  prick?  Who  can  tell  in 
these  days?  ^ 

One  thing  is  sure;  if  the  expansion  in  the  grocery 
trade  is  slowing  down  as  the  pundits  say  it  is,  manu¬ 
facturers  must  be  well  equipped  to  extend  their  acti¬ 
vities  in  other  directions. 

An  extraordinary  statement 

“  My  experience  has  never  led  me  to  believe  that 
when  the  processor  takes  over,  there  is  benefit  to  the 
producer  or  the  consumer,”  said  Mr.  J.  L.  Davies, 
General  Manager  of  the  Milk  Marketing  Board  of 
England  and  Wales,  at  the  International  Dairy  Con¬ 
gress.  We  would  not  have  expected  Mr.  Davies  to 
make  as  silly  a  statement  as  that,  even  though  his 
remarks  were  concerned  only  with  milk,  but  he  said 
a  number  of  other  things  which,  as  they  were  spoken 
in  front  of  distinguished  people  from  overseas,  might 
spread  the  impression  abroad  that  here  in  this  coun¬ 
try  our  thinking  is  out-of-date  and  unrealistic. 

Milk  is  nature’s  finest  food,  said  Mr.  Davies,  ad¬ 
ding  that  ”  our  task  in  the  next  generation  should 
be  to  save  it  from  the  processors.  In  this  coimtry 
we  have  a  law  which  says  that  milk  should  be  sold 
as  it  comes  from  the  cow.  That  is  a  very  valuable 
provision  and  it  should  be  part  of  our  policy  to  pre¬ 
serve  that.  I  pray  that  we  shall  not  be  forced  to  sub¬ 
mit  to  the  machinations  of  the  scientists,  engineers, 
processors  and  all  those  highly  efficient  people  who 
want  to  make  milk  into  something  else.” 

Those  wicked  scientists  again !  How  terrible  is  the 
spectre  of  efficiency!  It  always  seems  to  us  that 
those  who  denigrate  the  benefits  of  modem  technology 
want  to  eat  their  cake  and  have  it  too;  they  don’t 
mind  enjo5dng  the  advantages  but  they  don’t  want 
the  bother.  Has  there  ever  been  an  era  when  age 
has  not  looked  back  on  its  youth,  wreathed  in  a 
rosy  mist,  and  not  sighed  with  regret?  ”  The  older 
one  gets  ...”  Ah!  There’s  the  clue. 

Cow’s  milk  primarily  is  the  food  of  young  cows; 
it  is  not  necessarily  the  best  food  for  humans.  It 
does  happen  to  be  a  very  good  food,  but  it  is  not 
ideal.  For  example,  it  is  not  as  good  for  babies  as  is 
human  milk,  as  many  of  our  forbears  learnt  to  their 
cost.  Would  Mr.  Davies  condemn  the  preparation 
of  infant  foods,  based  on  milk  but  more  nourish¬ 
ing? 

It  is  inevitable  in  these  days  when  the  congestion 
of  life  is  growing  and  transport  costs  mounting,  that 
milk’s  high  water  content  should  be  looked  at  ask¬ 
ance.  Why  pay  money  to  cart  water  about,  if  it 
can  be  removed  without  detriment  to  flavour  and 
quality?  To  this  end  the  efforts  of  research  must 
increasingly  be  directed,  and  if  they  succeed,  much 
good  will  have  been  achieved. 


Bringing  up  baby 

After  a  slump  in  the  baby  food  business  some  years 
ago,  which  caused  one  of  the  pioneers  in  the  trade, 
Allen  and  Hanbury’s,  to  abandon  the  market  in 
i953»  fhe  business  is  prospering  again,  according  to 
a  report  in  the  Financial  Times.  One  of  the  most 
noteworthy  developments  has  been  the  growth  of 
strained  foods  which  provide  the  older  baby  with  a 
balanced  blend  of  vegetable,  meat  and  fruit  con¬ 
stituents.  Sales  have  more  than  trebled  since  these 
products  appeared  about  12  years  ago,  and  most  of 
the  credit  for  this  is  ascribed  to  H.  J.  Heinz  Co., 
who  are  estimated  to  supply  over  90%  of  the  market 
for  this  type  of  baby  food. 

The  growing  popularity  of  branded  baby  foods  is 
due  in  part  to  the  fact  that  more  young  mothers  are 
going  out  to  work,  and  also  to  the  fact  that  mothers 
tend  to  leave  the  welfare  clinic  earlier  than  they  used 
to.  Easily  prepared  foods  are  a  great  boon  to  such 
mothers  who  have  little  time  to  spare  for  home  feed¬ 
ing  or  preparing  and  cooking  baby’s  meals  in  the 
traditional  way. 

The  baby  foods  manufacturers’  stiffest  competitor 
has  been  the  Government,  who  by  subsidising  heavily 
National  Dried  Milk  Powder,  enabled  this  to  be  sold 
much  more  cheaply  than  branded  products.  The 
Government’s  policy  of  reducing  food  subsidies, 
however,  has  raised  the  price  of  dried  milk  powder 
from  lod.  to  2S.  4d.  per  20  oz.  in  the  last  two  years, 
which  brings  its  price  much  closer  to  the  3s.  6d.  or 
so  which  branded  foods  cost.  It  is  probable  that  the 
share  of  the  market  held  by  the  National  product  is 
now  much  less  than  half. 

The  full  potential  of  this  market  is  thought  to  be 
very  far  from  being  realised,  and  although  some 
meffical  authorities  still  regard  these  prepared  baby 
foods  rather  doubtfully,  the  integrity  of  the  well- 
known  manufacturers  who  emphasise  that  their  pro¬ 
ducts  are  highly  nourishing,  and  the  unquestioned 
bonny  healthfulness  of  the  babies  we  see  aroimd  us 
will  surely  eliminate  the  remaining  prejudice  against 
branded  foods. 

Caveat  emptor 

Some  of  our  business  friends  are  perturbed  at  the 
activities  of  the  new  genus  ‘’Management  Consul¬ 
tant  ”  which  has  proliferated  rapidly  in  the  last  few 
years.  These  gentlemen  offer  to  tell  firms  how  to 
improve  their  internal  efficiency  and  sharpen  their 
external  competitiveness.  They  claim  to  be  able  to 
bring  to  this  work  an  impartial  approach  and  a  truly 
omniscient  expertise  and,  naturally,  they  expect 
fees  commensurate  with  their  formidable  talents. 
Our  friends  are  naturally  puzzled  as  to  how  complete 
strangers  can  walk  into  their  factories  and  offices 
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and  tell  them  how  to  run  them  better  than  they  have 
been  doing  for  years.  Perhaps  we  have  heard  only 
one  side  of  the  story.  Perhaps  these  consultants  can 
do  what  they  claim  to  do.  But  our  own  knowledge 
and  that  of  our  friends  leaves  room  for  doubt. 

An  activity  allied  to  management  consultancy  is 
the  selection  and  placement  of  executives,  scientists, 
and  managers.  Some  consultants  do  both,  and  again 
their  fees  are  many  times  greater  than  those  of  the 
normal  employment  agency.  One  firm  we  know 
employed  consultants  to  “reorganise”  their  busi¬ 
ness,  and  one  of  the  recommendations  they  received 
was  that  they  should  engage  a  kind  of  super  sales¬ 
man.  The  consultants  went  further  and  produced  a 
candidate  for  this  important  job,  who  was  duly  en¬ 
gaged.  After  some  months  our  friends  became  ex¬ 
tremely  unhappy  about  the  activities  of  this  gentle¬ 
man  and  began  to  make  enquiries  about  him.  It 
was  discovered  that  one  of  the  key  reasons  for  en¬ 
gaging  him  was  a  testimonial  written  on  the  impres¬ 
sive  notepaper  of  a  well-known  firm.  This  firm  was 
consulted,  and  they  confirmed  that  the  man  had  in¬ 
deed  worked  for  them  for  a  few  months.  But  when 
the  testimonial  was  produced  they  pointed  out  that 
he  had  left  them  several  months  before  it  had  been 
written.  Closer  inspection  revealed  that  the  “  testi¬ 
monial  ”  had  been  written  and  signed  not  by  a  com¬ 
petent  director  or  manager  of  the  company  but  by 
another  ex-employee,  who  had  written  it  sevenil 
months  after  he  had  left  the  company.  The  letter 
was,  in  fact,  completely  worthless  and  in  effect  a 
fraud. 

We  hope  that  this  unhappy  business  is  only  an 
isolated  case,  but  it  throws  a  most  unfortunate  light 
upon  the  activities  of  management  consultants  and 
“  personnel  experts.” 

"  "Deliciously  tender  cardboard  /  " 

We  were  very  glad  to  see  a  recent  article  in  the 
Z)at/y  Telegraph  calling  attention  to  the  poor  flavour 
of  broiler  chickens  and  eggs  from  intensively  kept 
hens.  The  writer  aptly  said  that  a  well-cooked  broiler 
reminded  him  of  deliciously  tender  cardboard. 
However  refined  and  economic  a  technique  may  be, 
its  success  or  failure  depends  on  the  quality  of  its 
end  product.  The  broiler  industry  has  come  in  for 
a  lot  of  criticism  lately  on  the  grounds  that  breeding 
birds  intensively  is  an  outrage  against  Nature,  but 
one  fancies  that  the  growing  belief  that  such  birds 
make  poor  eating  will  do  more  serious  harm. 

No  one  questions  that  the  old-fashioned  roasting 
chicken  bred  in  the  open  air  is  far  tastier  than  the 
broiler  bird.  But  the  latter  is  cheaper  to  rear.  So 
too  with  eggs.  Big  healthy  birds  reared  on  the  open 
range  lay  large,  well-flavoured  eggs;  it  is  easy  to 


breed  hens  that  lay  large  numbers  of  small  eggs,  a 
fact  well-known  to  the  old-time  expert  poultryman, 
but  ignored  by  many  who  hoped  to  make  quick  cash 
profits.  The  result  is  that  the  market  is  now  flooded 
with  small  eggs  of  poor  flavour,  while  large  eggs  are 
scarce. 

The  tendency  to  put  high  output  before  all  other 
considerations  is  spreading  to  all  sections  of  the  in¬ 
dustry,  to  the  detriment,  we  believe,  of  quality  and 
flavour.  Vegetables  and  fruit  are  the  latest  victims 
of  this  philosophy;  certain  varieties  give  very  high 
yields  but  their  flavour  is  insipid.  We  believe  the 
broiler  industry  is  doing  a  lot  of  good  by  putting 
poultry  within  the  reach  of  those  with  moderate 
purses,  but  it  must  make  quality  one  of  its  prime 
considerations.  If  it  continues  to  produce  “de¬ 
liciously  tender  cardboard”  its  rapid  growth  "may 
well  be  reversed. 


A  boom  in  scampi 

Scampi,  that  prawn  delicacy  which  one  sees  increas¬ 
ingly  on  the  menus  of  the  better  restaurants,  is  bring¬ 
ing  renewed  prosperity  to  the  Scottish  fishing  indus¬ 
try,  so  a  correspondent  informs  us.  The  prawns, 
usually  known  as  Dublin  Bay  prawns,  have  provided 
work  for  the  Firth  of  Forth  fishermen,  unemployed 
as  a  result  of  the  disappearance  of  the  ring  net. 

Prawns  for  scampi  are  landed  at  Dunbar,  Port 
Seton,  Pittenweem,  Lossiemouth,  Stornoway,  and  a 
small  amount  at  Ayr.  The  catches  go  to  Berwick, 
Annan,  and  Inverness  for  processing. 

Fish  merchants  on  Stornoway  say  that  the  trade 
started  there  only  this  year,  and  forecast  that  prawn 
fishing  would  be  a  coming  industry  for  the  island. 
About  40  boats  are  expected  to  be  working  in  the 
area  next  year. 

At  Lossiemouth,  about  25  boats  have  been  prawn 
fishing  this  season.  There  is,  apparently,  less  work 
attached  to  prawn  fishing,  and  as  at  Stornoway,  it 
has  come  to  the  fore  only  this  year.  Until  the  in¬ 
troduction  of  freezing  there  was  no  commercial  value 
for  prawns.  Scampi  were  introduced  on  a  small 
scale  at  Berwick  in  1947,  and  now  about  two-thirds 
of  the  Firth  of  Forth  prawn  fishing  fleet  is  handled 
there.  Up  to  1,000  stones  a  day  are  processed,  and 
about  a  third  of  the  catch  is  exported  to  such  places 
as  the  West  Indies  and  the  Persian  Gulf. 

Before  1950  prawn  landings  were  so  small  that 
they  were  included  under  “  miscellaneous  shell  fish,” 
and  no  figures  were  kept.  In  1950,  2,994  cwt.  were 
landed  and  the  catch  was  worth  37s.  per  cwt.  In 
1957,  27,028  cwt.  were  landed,  worth  £128,532.  In 
the  first  six  months  of  this  year  19,450  cwt.  were 
landed,  valued  at  £119,308,  which  works  out  at  be¬ 
tween  and  £6  and  £7  per  cwt. 
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Boiled  sweets  in  the  making.  (Left):  A  battery  of  gas-fired  sugar  boilers  of  the  traditional  type,  on  which  sugar  syrup  is  being 
heated  in  a  copper  pan.  After  the  flavouring  and  colouring  ingredients  have  been  added  and  the  heating  finished,  the  thick  syrup  is 
poured  on  to  a  water-cooled  metal  slab  (right)  and  cut  with  a  frame  cutter. 


93  years  of  Boiled  Sweets 

A  Visit  to  James  Pascal!^  Ltd.^  of  Mitcham^  Surrey 

For  nearly  a  hundred  years,  Janies  Pascall,  Ltd.,  have  been  making  high  quality  sweets. 
This  article  describes  an  exclusive  FOOD  MANUFACTURE  visit  to  the  sugar  confectionery 

section  of  their  factory  at  Mitcham. 


origins  of  James  Pascall, 
Ltd.,  go  back  to  a  small  two- 
roomed  shop  in  Well  Street,  off 
Oxford  Street,  London,  which  was 
opened  in  1866  by  James  Pascall. 
Shortly  afterwards  he  opened  a 
factory  in  Blackfriars.  The 
present  works  at  Mitcham  was 
established  in  1902,  and  during 
the  iQ2o’s  all  the  firm’s  produc¬ 
tion  was  transferred  to  Mitcham, 
where  it  has  remained  to  the 
present  day.  The  factory  now  has 
a  ground  floor  area  of  322,000  sq. 
ft.,  and  employs  more  than  1,300 
people,  over  800  of  them  on  pro¬ 
duction.  Within  the  factory 
grounds  are  a  football  pitch,  ten¬ 
nis  courts,  bowling  greens  and  a 
sports  pavilion,  and  it  is  the  firm's 
|X)licy  to  encourage  social  activi¬ 
ties  among  its  employees  and  to 
keep  them  informed  of  company 
policy  and  business  trends.  Works 


conferences  are  held  at  which  re¬ 
presentatives  of  the  workers  put 
forward  views  and  suggestions. 

Sugar  boiling 

Although  the  constituents  used 
and  the  operations  performed  are 
as  precisely  defined  as  in  any 
scientific  process,  the  making  of 
boiled  sweets  is  an  art  which  de¬ 
mands  much  experience  if  high 
quality  is  to  be  achieved.  It  is 
therefore  not  surprising  that  some 
of  Pascall 's  workers  have  many 
years  of  sugar  boiling  behind 
them.  The  basic  operation  is  the 
heating  of  a  mixture  of  sugar, 
water  and  glucose  in  a  pan  to  form 
a  thick  liquid  which  when  poured 
on  to  a  cold  metal  slab,  cools  to 
a  viscous  plastic  mass.  Flavours, 
colours,  essences  and  other  ingre¬ 
dients  are  added,  either  in  the 
boiling  pan  or  on  the  slab,  de¬ 


pending  on  the  type  of  sweet,  and 
the  boiled  sugar  may  either  be 
moulded  or  cut  to  produce  hard 
sweets  of  many  varieties,  or  used 
as  a  casing  which  is  filled  with 
various  confections  to  form  soft- 
centred  sweets. 

The  traditional  method  of  sugar 
boiling  in  opjen  copper  pans  over 
coke  fires  or  gas  burners  is  supple¬ 
mented  by  boiling  under  reduced 
pressure  in  steam-heated  vacuum 
cookers.  The  newer  method,  of 
course,  is  much  quicker,  and 
enables  a  larger  quantity  of  syrup 
to  be  handled  at  a  time,  but  the 
traditional  method  of  fire  cook¬ 
ing  is  retained  for  many  lines  be¬ 
cause  it  imparts  an  indefinable 
quality  of  flavour,  possibly  the  re¬ 
sult  of  slight  caramelisation, 
which  vacuum  boiling  does  not 
give. 

There  are  several  boiling  rooms. 
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{Left):  A  section  of  the  packing  department.  (Right):  A  butterscotch  wrapping  machine. 


as  they  are  called,  and  in  the  first 
one  that  we  visited,  barley  sugar 
was  being  made.  In  this  particu¬ 
lar  section  there  were  ten  boiling 
units,  each  consisting  of  two 
co|)ix'r  boiling  pans  and  a  metal 
water-cooled  slab.  Above  each 
slab  was  a  frame  cutter,  a  pivoted 
metal  grid  in  three  sections,  which 
is  swung  down  on  to  the  plastic 
sugar  mass  on  the  slab  and  which 
cuts  it  into  a  large  numlx'r  of  small 
squares  which  become  the  familiar 
barley  squares  wrapped  in  trans- 
j)arent  cellulose  film. 

A  typical  boil  for  barley  sugar 
contained  37 1  lb.  of  sugar,  which 


was  mixed  with  water,  glucose, 
flavour  and  colour  in  a  cop|H‘r 
pan  and  boiled  on  a  gas-fired 
boiler  for  12  min.  The  contents 
of  the  i)an  were  then  jX)ured  on 
to  the  water-cooled  metal  slab 
which  had  meanwhile  been  given  a 
thin  coating  of  slab  oil.  A  raised 
metal  frame  round  the  edges  of  the 
slab  prevented  the  syrup  spread¬ 
ing  beyond  the  frame.  The  ojx'r- 
ator  carefully  smoothed  the  vis¬ 
cous  mass  to  fill  the  frame  exactly 
with  an  even  depth  of  syruj>. 
Cooling  of  the  syrup  is  speeded  up 
by  currents  of  cold  air  directed  on 
to  the  surface  by  overhead  ducts. 


After  about  five  minutes  the  syrup 
had  set  sufficiently  to  be  cut  by 
the  frame  cutter,  whose  three  sec¬ 
tions  were  lowered  in  turn  on  to 
the  mass.  When,  after  a  few  more 
minutes,  the  mass  had  set  almost 
solid,  the  cutter  sections  were 
gently  eased  up  to  free  them  from 
the  sugar.  The  exjjerience  of  the 
sugar  boiler  helps  him  to  know 
when  to  release  the  cutter  sections. 
After  being  worked  up  and  down 
a  few  times,  which  assists  the  cut¬ 
ting  of  the  sugar,  they  were  lifted 
clear  of  the  table,  leaving  the  slab 
of  barley  sugar  divided  neatly  into 
a  myriad  tiny  squares.  The 
edges  of  the  slab  not  of  regulation 
shape  were  trimmed  off  (the  trim¬ 
mings  were  used  in  a  subsequent 
boil)  and  by  means  of  a  knife  the 
slab  was  divided  into  a  number 
of  manageable  portions,  as  the 
squares  produced  by  the  frame 
cutter  still  adhered  to  one  another 
by  a  thin  film  of  sugar.  The  por¬ 
tions  were  passed  along  the  table 
to  a  woman  worker,  who  sub¬ 
divided  them  further  before  push¬ 
ing  them  on  to  an  inclined  vibra¬ 
tory  screen,  which  broke  down  the 
portions  into  individual  squares 
and  deposited  these  in  a  collecting 
bin.  At  the  present  time  the  bins 
from  each  boiling  unit  are  taken 
by  hand  truck  to  the  packing 
rooms,  but  shortly  a  conveyor  will 
be  operating  to  do  this  automatic¬ 
ally. 

The  method  described  for  the 
manufacture  of  barley  sugar  is 
typical  of  that  used  for  many  dif¬ 
ferent  kinds  of  boiled  sweets,  the 
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Manufacture  of  centre-filled  sweets.  (Left):  The  sugar  mass  is  rolled  in  a  batch  roller 
(shown  in  the  left  background)  round  a  copper  tulx  through  which  is  fed  the  filling. 
The  extruded  “  rope  ”  is  hand-fed  into  a  Super  Rosta-Plast  equalising  machine. 
{Right):  Sweets  are  falling  into  a  collecting  bin  from  the  cooler,  having  been  formed  in 

the  die-head. 
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Jelly  manufacture.  (Left):  Mixing  the  ingredients  in  a  boiling  pan.  (Right):  A  “sanding”  machine  in  which  jellies  are  coated 

with  sugar. 


only  difference  being  the  flavour 
and  colour  used  and  the  point  at 
which  they  are  added;  for  barley 
sugar  the  flavour  is  added  in  the 
boiling  pan;  in  lines  where  the 
flavour  is  more  volatile  or  less 
stable,  it  is  added  to  the  cooling 
mass  on  the  slab,  the  mass  being 
stirred  and  folded  over  repeatedly 
to  ensure  thorough  mixing. 

Vacuum  boilers 

On  the  other  side  of  the  same 
boiling  room  two  vacuum  boilers 
and  a  number  of  additional  gas- 
fired  boilers  of  the  older  type  were 
being  used  to  make  clear  mints, 
glucose  mints,  fruit  pieces  and 
butterscotch.  The  Hansella  i8C 
vacuum  boilers  are  supplied  with 
syrup  which  is  made  on  a  continu¬ 
ous  basis;  sugar  is  delivered  from 
a  storage  bin  to  the  hopper  of  a 
metering  device  by  means  of  a 
conveyor;  in  the  metering  device 
the  sugar  is  continuously  dissolved 
and  at  the  same  time  mixed  with 
glucose  delivered  at  a  constant 
rate  by  a  metering  pump.  The 
syrup  passes  out  of  the  metering 
device  through  a  fine-mesh  filter 
into  a  collecting  vessel,  whence  it 
is  pumped  as  required  to  one  or 
other  of  the  vacuum  boilers.  Each 


vacuum  pan  can  discharge  a 
70  lb.  batch  of  cooked  toffee 
base  every  3  to  4  min.,  according 
to  the  ojierator’s  setting  of  the 
plant.  The  vacuum  cookers  oper¬ 
ate  at  about  290° F.,  depending 
upon  the  grade  of  base  required. 
Variations  of  temperature  are  con¬ 
trolled  by  adjustment  of  steam 
pressure. 

Products  which  are  cut  on  the 
slabs  with  frame  cutters  have  their 
colour  and  flavour  added  imme¬ 
diately  after  the  syrup  is  removed 
from  the  vacuum  boiler,  for  which 
purpose  the  syrup  is  poured  into 
a  copper  pan,  the  ingredients 
added  (for  convenience,  colour  is 
made  up  in  solid  pieces  of  exactly 
the  right  amount  for  each  batch) 
and  the  cooked  base  warmed  on 
a  gas  boiler  for  a  minute  or  so 
before  being  poured  on  to  the 
metal  slab  for  cutting  as  pre¬ 
viously  described.  The  warming 
is  necessary  because  the  addition 
and  stirring  in  of  the  ingredients 
cools  the  syrup  slightly. 

In  the  next  boiling  room  a  much 
wider  variety  of  sweets  was  be¬ 
ing  made,  including  peppermint 
sticks,  fruit  bonbons,  fruit  salad, 
acid  drops,  and  several  kinds  of 
strifyed  sweets.  In  this  room  were 


three  vacuum  boilers,  two  Han¬ 
sella  18C  machines  and  one  Baker 
Perkins.  The  mixture  of  sugar, 
glucose  and  water  was  heated  in 
two  copper  steam-heated  pans  be¬ 
fore  being  pumped  into  the 
vacuum  cookers.  After  removal 
from  the  cookers,  the  boiled  syrup 
was  poured  on  to  slabs  in  the  usual 
way,  the  flavours,  colours  and 
other  ingredients  poured  on  and 
stirred  in,  and  the  operation 
known  as  “folding  in”  carried 
out.  As  the  hot  viscous  mass 
settles  on  the  slab  and  slowly 
spreads  over  its  surface,  a  skin 
forms  on  the  underside  which  is 
in  contact  with  the  cold  surface  of 
the  slab.  This  allows  the  operator 
to  insert  his  gloved  hand  under¬ 
neath  the  mass  and  fold  it  over, 
repeating  the  process  a  number  of 
times  and  pressing  the  top  down 
to  flatten  the  mass  between  each 
folding.  By  this  means  the  mass 
is  well  and  truly  mixed,  and  be¬ 
comes  rigid  enough  to  handle  yet 
soft  enough  to  be  worked.  At  this 
stage  the  mass  is  usually  divided 
into  three  portions  for  convenience 
in  the  subsequent  handling. 

Striped  work  is  produced  by 
colouring  several  pieces  of  the 
mass  and  placing  these  in  the  de- 
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(Left):  A  depositing  machine  in  which  jelly  is  injected  into  the  impressions  in  printed  starch  trays.  (Rinht):  A  battery  of  marshmallow 

creamery  beaters. 


sired  order  on  the  main  |X)rtion  on 
the  slab.  The  mass  is  then  gently 
kneaded  so  that  when  it  is  subse¬ 
quently  drawn  out  into  a  “  roix,*," 
the  added  colours  api)ear  as 
stripes. 


Centre-filled  sweets 

The  basic  operation  in  the  man¬ 
ufacture  of  centre-filled  lines  is  the 
production  of  a  hollow  tube  of 
boiled  sugar  casing  into  which  is 
injected  the  filling.  The  casing  is 
rolled  by  rotating  copper  rollers 
round  a  copper  tube  in  a  Hansella 
batch  roller,  and  at  the  same  time 
is  extruded  through  an  orifice  at 
the  outlet  of  the  machine.  A  hop¬ 
per  containing  the  liquid  filling 
connects  through  a  metering  pump 
with  the  copjKT  tube,  so  that  the 
extruded  casing  tube  is  filled  as  it 
is  formed.  The  metering  pump 
which  supplies  the  filling  has  a 
piston  of  \ariable  stroke,  so  that 
the  rate  of  pumping  can  be  ad¬ 
justed. 

On  emerging  from  the  batch 
roller,  the  sugar  ro[)e  passes 
through  a  Baker  Perkins  Super 
Rosta-Plast  equaliser,  which  rolls 
the  rope  to  a  uniform  diameter 
Ix'tween  the  cf)ncave  rims  of  rotat¬ 
ing  discs.  The  rop<*  next  passes 
through  a  metal  detector,  a  device 
which  automatically  stops  the 
whole  line  should  metal  contamin¬ 
ation  lx?  found,  after  which  the 
rope  continues  through  a  Hansella 
die-head  for  forming  the  sweets. 


The  sweets  emerge  in  a  web,  ad¬ 
hering  to  one  another  like  a  string 
of  beads,  and  after  {)assing  be¬ 
tween  the  blades  of  a  rotating 
l)eater  which  helps  to  break  the 
chain  of  sweets  into  more  man¬ 
ageable  lengths,  they  travel  along 
the  conveyor  of  a  two-tier  Han¬ 
sella  cooling  unit,  where  they  are 
cooled  in  the  draught  of  a  numlier 
of  air  jets.  From  the  conveyor 
they  fall,  now  completely  separ¬ 
ated  into  individual  sweets,  into 
bins;  these  are  removed  when  full 
and  weighed  by  the  Production 
Recorder,  who  records  the  output 
of  each  production  line. 

Products  which  are  not  centre- 
filled  pass  through  a  similar  pro¬ 
cess,  except  that  the  ro|)e  formed 
is  solid. 


Air  conditioned  wrapping 

The  weighed  bins  next  pass  to 
the  wrapping  room,  which  is  air 
conditioned  and  which  is  equipped 
with  a  large  number  of  Rose 
automatic  wrapping  machines 
arranged  in  batteries,  each  battery 
feeding  a  moving  conveyor  which 
takes  away  the  wrapped  sweets. 
The  machines  are  of  three  kinds, 
denoted  by  the  code  letters,  1ST, 
ISW  and  ISB;  these  indicate  the 
tyi)e  of  wrapping  j)roduced,  the 
first  denoting  twist  wrapping,  the 
second  envelojx'  wrapping,  and 
the  third  bunch  wrapping.  The 
conveyor  fed  by  each  battery  of 
machines  is  divided  into  a  number 


of  channels,  one  for  each  machine. 
Each  channel  feeds  a  sejiarate  col¬ 
lecting  bin,  so  that  when  the  bins 
are  weighed  the  output  of  each 
machine  can  be  checked.  Each 
machine  has  a  cajiacity  of  135-140 
sweets  {)er  min. 

The  wrapping  machines  are 
controlled  by  a  female  ojx?rator, 
each  of  whom  looks  after  three 
machines.  On  each  machine  are 
mounted  two  electric  lights,  one 
red,  one  blue.  When  a  fault  or 
breakdown  makes  necessary  the 
attention  of  a  mechanic,  the  oper¬ 
ator  switches  on  the  red  light, 
which  draws  the  supervisor's 
attention  immediately  to  the 
trouble;  similarly,  when  the  feed- 
hopper  of  the  machine  is  running 
low  in  sweets,  or  the  supply  of 
wrai)ping  material  is  getting  short, 
the  blue  light  is  switched  on,  so 
that  the  service  attendant  can  see 
at  a  glance  which  machines  need 
replenishing. 


Manufacture  of  Jellifruits 

Jellies  are  made  in  the  starch 
dejjartment,  being  compounded  in 
106  lb.  batches  from  jx'ctin,  apple 
juice,  sugar,  glucose,  sorbitol  and 
water.  The  ingredients  are  mixed 
in  steam-jacketed  pans  and  heated 
to  226° F.  for  about  40  min. 
('olouring  and  flavouring  ingre¬ 
dients  are  added,  and  the  mix  is 
then  i)ump(*d  through  a  strainer  to 
Winkler  and  Diinnebier  deposit¬ 
ing  machines  which  automatically 
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deposit  the  liquid  centres  into 
mould  impressions.  These  mould 
impressions  are  in  trays  and  have 
previously  been  printed  in  starch 
by  mould  boards.  The  trays  pass 
continuously  along  a  moving  end¬ 
less  conveyor  and  each  row  of  im¬ 
pressions  in  turn  receives  its  fill  of 
liquid  centre  as  it  halts  momen¬ 
tarily  beneath  the  nozzles  of  the 
depositor. 

After  receiving  a  light  coating 
of  starch  dust,  the  trays  |)ass  to  a 
Currie  automatic  .starch  tray 
stacker,  which  takes  each  tray  in 
turn  from  the  conveyor  and  stacks 
it.  When  32  trays  have  been 
stacked,  the  stack  is  automatically 
ejected  from  the  stacker  and 
passes  to  an  automatic  tipper 
which  sieves  the  jellies,  which  by 
now  are  cool  and  hard,  and  re¬ 
claims  the  starch.  The  jellies  next 
pass  through  a  Bramigk  coating 
machine  which,  after  washing  the 
centres  with  steam,  coats  them 
with  sugar  in  a  rotating  drum. 
The  coated  jellies  are  then  weighed 
and  sent  to  the  packing  rooms. 

Marshmallows  are  made  in  a 
similar  way,  except  for  the  wash¬ 
ing  process,  and  packed  by  hand. 

Packing 

The  packing  rooms  are  air  con¬ 
ditioned  and  receive  the  bins  of 
wrapped  sweets  from  the  wrap¬ 
ping  rooms,  and  the  jellifruits  and 
marshmallows  from  the  starch 
rooms,  on  moving  conveyors. 
The  full  bins  are  removed  from 
the  conveyors  and  empty  bins  put 
on  the  return  conveyors  to  go  back 
to  the  wrapping  rooms. 

The  bins  are  stacked  on  stillages 
and  drawn  from  as  required. 
Assortments  are  mixed  on  mixing 
benches  by  hand,  according  to  re¬ 
quirements.  We  saw  the  proto¬ 
type  of  a  mixing  machine  which  is 
intended  to  replace  the  manual 
process  by  an  automatic  one.  The 
machine  consists  of  a  circular 
ho{)per  divided  into  a  number  of 
segmental  compartments,  each 
containing  a  different  kind  of 
sweet.  By  means  of  an  automatic 
gate  device  at  the  base,  selections 
can  be  made  from  the  various 
compartments  and  fed  to  a  mov¬ 
ing  conveyor  which  has  a  series  of 


baffles  to  ensure  thorough  mixing. 

Packing  is  done  mainly  by 
hand,  by  women  who  weigh  the 
various  lots  of  sweets  into  jars  and 
tins.  Cartons  of  sweets  for  retail 
are  packed  by  women  who  sit  on 
either  side  of  a  conveyor  and 
select  the  sweets  from  it.  It  is  a 
rule  in  the  packing  dejjartment 
that  jars  must  be  kept  inverted  ex¬ 
cept  during  actual  filling,  to  mini¬ 
mise  the  risk  of  entiy’  of  foreign 
matter. 

A  certain  proportion  of  all  the 
sweets  are  sampled  for  inspection, 
records  are  kept  of  how  much  is 
ins|)ected,  what  lines  are  in¬ 
spected,  and  the  faults  found,  if 
any. 

Washing  and  storage 

The  washing  department  is 
equipped  with  four  washing  ma¬ 
chines,  two  Dawson  machines  and 
two  made  by  James  Pascall,  Ltd. 
These  deal  with  the  returned 
empty  jars  and  tins  used  for 
despatching  products  to  distribu¬ 
tors.  Damaged  tins  are,  when 
jxissible,  repaired  on  sjx'cial  rub¬ 
ber  jigs  which  hold  the  tins  while 
dents  are  knocked  out  with  a 
rubber  hammer. 

The  large  warehouse  has  a  stor¬ 
age  capacity  of  about  900  tons  of 


packed  goods.  The  goods  are 
stored  on  j>allets,  and  extensive 
use  is  made  of  electric  fork  lift 
trucks  of  various  makes.  Part  of 
the  warehouse  is  air-conditioned; 
in  this  section  are  stored  packeted 
goods,  chocolate  lines  and  goods 
for  export. 

For  nearly  a  hundred  years, 
James  Pascall,  Ltd.,  have 
been  manufacturing  high-quality 
sweets,  including  chocolate  lines 
which  are  outside  the  scope  of  this 
article.  Although  the  present  fac¬ 
tor}'  at  Mitcham  goes  back  to 
1902,  a  policy  of  continual  im¬ 
provement  and  the  use  of  the 
latest  machinery  makes  it  one  of 
the  most  modern  sweet  factories  in 
the  countr}’,  which  has  an  estab¬ 
lished  place  among  the  leaders  of 
the  confectioner}'  industiy*  and  of 
whose  achievements  the  firm  can 
be  rightly  proud. 

Suppliers  of  Machinery  and  Equipment 

\V.  ainl  T.  Avery,  Ltd. 

Haker  IVrkins,  I.td. 
liarnsley  Canister  ('o.,  Ltd. 

Hramigk  and  Co..  Ltd. 

J.  C'ollis  aiul  Sons,  Lttl. 

Conveyancer  Fork  Trucks,  Ltd. 

Dawson  Bros.,  Ltil. 

ilansella  Machinery  anil  Packaging.  Ltd. 

Jenner  anil  Co.,  I.td. 

Lansing  Bagnall.  Ltd. 

The  Metal  Itox  Company,  Ltil. 

Reiller  Conveyi>rs,  Ltd. 

Rose  Brothers  (CiainslM>rough),  Ltd. 
Winkler  anil  Diinnebier. 
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An  artist’s  impression  of  the  factory,  showing,  left,  the  administration  block,  and  right,  the  tower  housing  storage  tanks  and  boiler 

chimney. 


Campbeirs  Soups’  New  Factory 

First  British  plant  opened  at  King^s  Lynn 

We  recently  went  to  see  canned  soup  in  production  at  this  modem  plant  in  Norfolk,  which 
began  operations  in  June.  Employing  400  people,  it  has  been  designed  and  equipped  by 

British  firms. 


ELL  known  on  the  American 
^  continent,  (  ampbell's  canned 
soups  have  been  scarce  in  this 
country^  since  wartime  and  |X)st- 
war  restrictions  curtailed  dollar 
imports.  To  rectify  this  state  of 
affairs,  (  ampbell's  Soups,  Ltd., 
have  built  a  soup  prei)aration  and 
canning  plant  at  King's  Lynn  to 
make  its  products  once  again  ob¬ 
tainable  on  the  British  market. 

No  amount  of  questioning  would 
persuade  .Mr.  R.  H.  Beeby,  the 
bland,  da|)ix*r  Philadelphian  who 
directs  o[x*rations  at  King's  Lynn, 
to  reveal  the  size,  cost  anJ  out¬ 
put  of  the  new  factory.  “  Ade¬ 
quate,"  was  his  dry  answer,  with 
which  his  (juestioners  had  to  lx* 
content.  But  we  l(*arnt  that  the 
present  labour  ff)rce  is  alx)ut  400 
and  still  increasing,  and  that  the 
many-acre  site  on  which  the  plant 
is  built  gives  ample  scojk*  for 
future  expansion. 

In  pleasant,  rural  surroundings 
on  the  outskirts  of  the  town,  the 
ap|x*arance  of  the  plant  is  m(xlern 


and  functional.  A  tall,  square 
glazed  tower  dominates  the  pro¬ 
duction  building,  noteworthy  by 
lx*ing  the  first,  so  far  as  is  known, 
to  combine  in  one  structure  the 
boiler  flues,  the  water  and  oil 
storage  tanks,  and  the  electrical 
switchgear.  Inside,  skilful  pastel 
colour  decorations  enhance  the 
brightness  of  extensive  glass  sur¬ 
faces  but  do  not  obtrude.  No  cost 
has  been  spared  to  furnish  the  ad¬ 
ministration  bhx'k,  which  is  seixir- 
ated  from  the  main  plant  by  a 
long  glassed-in  corridor,  in  a  sty’le 
of  sumptuous  efficiency. 

Varieties 

At  the  present  time,  seven 
varieties  of  soiq)  are  lx*ing  made 
— bean  with  bacon,  green  ix*a, 
\’egetable,  cream  of  chicken, 
cream  of  mushroom,  chicken  with 
rice,  and  Scotch  broth.  The 
general  scheme  of  manufacture*  is 
as  follows:  ingredients  (vege¬ 
tables,  jKuiltry,  cereals,  etc.,  are 
weighed,  sorted,  prepared  and 


cooked,  then  the  soup  batches  are 
assembled  in  the  blending  kettles, 
filled  into  cans,  sterilised,  labelled 
and  jacked. 

Three  stores — a  cold  store,  a 
freezing  store  for  meat  and  ix)ul- 
try,  and  a  store  for  dry  ingre¬ 
dients — [)rovide  accommodation 
for  raw  materials  and  materials  in 
j)rfx'ess ;  vegetables  go  to  a  sorting 
r(X)m  where  they  are  graded, 
washed  and  |x*eled  by  automatic 
ix*eling  machines;  meat  ^ocs  to 
the  butchers’  shoj)  for  cutting  uj); 
and  ix)ultry  tf)  the  |)re|)aring  room 
where  it  is  wash(*d  and  cut  uj).  .At 
this  stage  most  of  the  work  is  done 
by  hand,  lx*cause  the  cutting  and 
trimming  of  a  chicken  carcase,  for 
exam|)le,  could  hardly  be  done 
f)therwise.  The  ingr(*dients  hav¬ 
ing  lx‘en  given  a  j^reliminary  |)re- 
I)aration  then  go  forward  to  the 
gen(*ral  |)rei)aratory  area  where 
women  sitting  at  j)reparing  tables 
give  the  final  finish  to  vegetables 
and  trim  the  j)ieces  of  cliicken, 
mutton,  etc. 
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Workers'are  seen  putting  ingredients  into  the  blending  kettles  under  the  watchful  eye 

of  a  supervisor. 


Processing 

Chickens  after  preparation  are 
cooked  in  cooking  tanks,  of  which 
at  the  present  time  there  are  8, 
although  this  number  is  to  be  in¬ 
creased.  The  chickens  are  placed 
in  baskets  which  are  conveyed  to 
the  tanks  and  lowered  into  them 
by  means  of  overhead  hoists.  Ex¬ 
traction  of  the  chicken  bones  is 
carried  out  in  digesters.  In  this 
department  are  mincing  and 
dicing  machines;  after  being 
diced,  the  cubes  of  meat  are  put 
through  a  screen  to  separate  the 
fines.  In  this  connection,  it  is  in¬ 
teresting  to  note  that  great  care  is 
taken  to  ensure  not  only  that  the 
soup  batch  contains  the  specified 
weight  of  diced  meat,  but  that 
each  can,  in  fact,  contains  the  cor¬ 
rect  number  of  cubes  of  meat.  The 
diced  meat  is  sorted  and  inspected, 
and  any  gristle  removed,  after 
which  it  is  conveyed  over  a  magnet 
to  eliminate  the  possibility  of  any 
metal  going  through  the  process. 

Also  in  this  department  is  a 
washing  machine  for  cleaning  the 
various  buckets  and  containers. 

Vegetables  come  from  the  pre- 
j)aring  area  by  conveyor;  peas 
and  beans  go  to  a  sorting  machine. 


other  vegetables  traverse  a  sorting 
belt,  after  which  all  go  to  a  minc¬ 
ing  machine  and  then  over  a  mag¬ 
netic  checking  machine  before 
being  collected  in  a  weighing 
bin. 


Blending  of  soup 

All  the  prepared  ingredients 
now  come  forward  to  the  i6  blend¬ 
ing  kettles  in  which  the  soup 
batches  are  assembled  and  mixed. 
Each  kettle  is  fitted  with  a  stain¬ 
less  steel  hinged  lid  and  exhaust 
cowl  to  take  away  steam  and 
odours.  All  water  used  for  pro¬ 
cessing  is  filtered.  The  contents 
of  the  blending  kettles,  when  pro¬ 
cessing  is  complete,  are  discharged 
by  gravity  into  mobile  stainless 
steel  pans,  and  pumped  to  the 
filling  machines.  Cans  come  from 
the  can  store  to  these  machines  by 
multi-channel  overhead  runways. 
The  filled  cans  f>ass  to  clinching 
and  seaming  machines,  and  are 
then  taken  in  baskets  for  sterilisa¬ 
tion  in  a  batter\’  of  27  retorts. 
After  sterilisation,  the  baskets  are 
unloaded  by  hand,  the  cans  are 
placed  on  conveyors  and  {)ass  suc¬ 
cessively  to  labt'lling,  case  {)ack- 
ing  and  carton  sealing  machines 
and  are  finally  conveyed  to  the 
warehouse. 

Despatch 

The  com|)any’s  pnKlucts  are 
des|)atched  by  l>oth  roatl  and  rail ; 
a  rail  spur  enters  the  warehouse 
and  railway  wagons  can  be 
brought  right  into  the  building  and 


Meat  being  prepared  in  the  butchers*  shop. 
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A  batch  of  soup  being  stirred  in  one  of  the  steam-jacketed  blending  kettles. 


loaded  under  cover.  Fork  lift 
trucks  are  used  to  load  road  and 
rail  vehicles.  In  the  warehouse  is 
a  mezzanine  floor  where  empty 
cans  are  stored ;  these  are  fed  layer 
fashion  by  means  of  long  forks  on 
to  the  conveyors  which  take  them 
to  the  filling  machines. 

Other  noteworthy  points  regard¬ 
ing  the  new  factory  are  the  grain 
sifting  room,  where  barley,  rice, 
and  similar  ingredients  are 
graded;  the  boiler  house  contain¬ 
ing  three  horizontal  oil-fed  boilers 
of  advanced  design  (as  already 
mentioned,  the  stacks  from  the 
boilers  are  housed  in  the  same 
structure  as  the  water  and  oil  stor¬ 
age  tanks);  the  laboratory  where 
elaborate  checks  are  made  of  all 
raw  materials,  materials  in  pro¬ 
cess  and  finished  products;  and 
the  well-equipj)ed  maintenance 
shop. 

(  amplxdrs  Soups,  Ltd.'s  claim 
that  quality  is  their  first  considera¬ 
tion  is  well-founded ;  this,  the  first 
of  their  British  factories,  is  a 
notable  examjfle  of  the  advanced 
food  factories  now'  coming  into 
Ix'ing. 


Some  Suppliers  of  Equipment 

All«‘n  West,  Ltd. :  hoists. 

Ashworth  Ross,  Ltd. :  weighing  ma- 
chiiH*s. 

W'.  and  T.  Avery,  I.td.:  scales. 

International  Machinery  CorjK)ration : 
lal>elling  machines. 

Kelvin  and  Hughes  (Industrial),  Ltd.: 
instruments. 

I.eeds  ami  Hraclford  Under  Co.,  Ltd. : 
canning  retorts. 

Mather  and  IMatt,  Ltd.:  digesters. 

The,  .Metal  Hox  Co.,  Ltd.:  tilling  and 
canning  machinery,  conv«  yors. 

•Metal  l*ro|)«  llers,  Lt<l. :  c(H>king  tanks, 
hlending  kettles. 

Thomas  Robinson  and  t'o..  Ltd.:  grain 
sifting  machines. 

Spentvr  -  Honecourt  -  Clarkson,  I.td. : 
l)oilers. 

V^irley-l'MC,  Ltd. :  washing  and  jx-eling 
machines,  case  packers,  grain  sifting 
machines. 

Walker,  Crosweller  and  Co.,  Ltd.:  steam 
mixing  valves. 

Yale  and  Towne  Manufacturing  Co., 
Ltd. :  fork  lift  trucks. 


^  Markland  Scowcrt)ft,  Ltd.,  have  pub¬ 
lished  a  catalogue  of  some  of  the  tubes, 
valves  and  fittings  which  they  make. 
It  ina)rp:)rates  a  price-list  and  the 
firm’s  terms  of  business. 

A  b(K)klet  called  Plenty's  Industrial 
Versatility  has  been  published  by 
Plenty  and  Son,  Ltd.  The  Ixioklet  is 
intended  to  show  to  potential  and 
existing  customers  the  full  extent  of 
the  equiinneiit  made  by  the  firm. 


F(M)d  Research 

The  eighth  volume  in  the  series  of 
reviews  of  various  topics  in  the 
food  industry*  includes  reports 
concerning  the  functional  areas  of 
rheology,  blanching,  fermenta¬ 
tion,  and  biochemistry,  and  the 
commodity  areas  of  cereal  grains, 
cacao,  and  pome  fruits. 

The  rheological  properties  ol 
foods  are  described  as  extremely 
important  in  the  determination  of 
quality  and  acceptance:  G.  W. 
Scott  Blair  of  the  National  Insti¬ 
tute  for  Research  in  Dairying, 
University  of  Reading,  the  author 
of  this  chapter,  defines  rheology, 
explains  its  concepts,  discusses 
relevant  processing,  manufactur¬ 
ing,  and  processing  problems  and 
considers  the  importance  of 
rheology  to  the  consumer.  De¬ 
spite  the  fact  that  comparatively 
little  has  been  written  on  the  sub¬ 
ject,  over  four  pages  are  devoted 
to  references  in  this  chapter. 

Dr.  Frank  A.  Lee  of  the  New 
York  State  Agricultural  Experi¬ 
mental  Station,  Cornell  Univer¬ 
sity,  is  the  author  of  the  section  on 
the  blanching  of  fruit  and  vege¬ 
tables.  Apart  from  reviewing 
some  of  the  literature  dating  from 
World  War  II  on  the  subject,  the 
effects  of  the  different  techniques 
of  blanching  on  the  various  com- 
IKjnents  of  the  processed  materials, 
various  blanching  procedures  and 
some  of  the  changes  which  occur 
when  unblanched  tissues  are  held 
in  frozen  storage  are  discussed. 

The  unique  and  little  under¬ 
stood  process  of  fermentation  of 
cacao  beans  suffers  from  the  fact 
that  most  of  the  literature  on  the 
process  is  widely  scattered  and 
hardly  available  to  the  average 
man.  A  comprehensive  survey  of 
the  matter  is  given  by  P.  A.  Roel- 
efsen  of  the  Laboratory  of  General 
and  Technical  Biology  of  the  Tech¬ 
nical  University,  I)elft,  Nether¬ 
lands.  Discussed  are  the  essen¬ 
tials  of  the  methods  used  in  the 
processing  of  cacao,  the  histology 
of  the  cacao  seed,  the  organisms 
involved,  and  external  and  in¬ 
ternal  fermentation  characteristics. 

•  Advances  in  Pood  liesearcli.  N'ol. 
VIII.  EdiUd  by  K.  M.  .Mr.ik  and  G.  F. 
Stfwart.  I’p.  xii  and  .)j7.  .\cad<mic 
Press,  Inc.,  New  York.  Sii. 
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H.  J.  Heinz  Co,  s  £7  Million  Factory  near  Wigan 

Opened  last  May,  the  largest  food  factory  in  the  British  Commonwealth  is  now  in  full  produc¬ 
tion  and  turns  out  half  a  million  cans  of  Heinz  varieties  a  day.  FOOD  MANUFACTURE 
recently  visited  the  factory  and  took  these  exclusive  pictures. 


TN  spite  of  its  size  (it  covers  an 
-*-area  of  nearly  lo  acres)  the  lay¬ 
out  of  this  enormous  factory  is 
easily  grasped.  Three  separate 
blocks  house  the  main  factory,  the 
can-making  plant  and  the  admini¬ 
stration  offices,  while  separate 
again  from  these  is  the  boiler 
plant  (the  two  boilers  are  in  the 
ojx'n)  with  its  two  tall  chimneys, 
and  the  water  treatment  plant. 
The  main  factory,  walled  on  three 
sides  by  glass,  is  constructed  sand¬ 
wich-fashion ;  upi>er  floor  (pro¬ 
cessing)  and  lower  floor  (filling 
and  packing)  are  separated  by  a 
mezzanine  floor  housing  service 
installations  and  pijjes,  and 
workers’  rest  rooms  and  lava¬ 
tories.  Skilful  use  has  been  made 
of  the  lie  of  the  ground;  on  the 
unglazod  fourth  side  of  the  main 
factory  block  arc  the  brick- 


enclosed  warehouse  and  store 
rooms,  and  higher  ground  here  has 
been  used  as  the  approach  to  a 
ramp  from  ground  level  to  upix'r 
floor,  where  lorries  discharge 
their  loads.  In  winter  this  ramp 
is  heated  to  prevent  dangerous 
icing. 

Inside  the  factory  there  is  very 
little  to  be  seen  of  food.  A  very 
high  degree  of  automation  ensures 
the  very  minimum  of  handling, 
and  materials  in  process  travel 
through  the  various  stages  to  a 
large  extent  unseen.  The  size  of 
the  totally  enclosed  processing 
machinery  and  conveyors  and  the 
relative  fewness  of  o|)erators  (one 
wonders  where  they  all  are,  yet 
2,000  are  employed)  impart  a  de- 

(Above):  A  view  of  the  main  factor>’ 
building  and  elevated  can  runway,  from 
the  boiler  plant. 


ceptive  atmosphere  of  languidity, 
an  illusion  which  is  dispelled, 
however,  by  a  visit  to  the  can¬ 
making  plant,  where  cutting,  roll¬ 
ing,  seaming  and  stamping  ma¬ 
chines  prepare  the  various  sizes  of 
can,  half  a  million  of  which  are 
needed  daily.  The  cans  are  con¬ 
veyed  to  the  factory  by  an  elevated 
enclosed  runway  housing  eight 
channels;  cans  travel  upright  on 
moving  cables,  an  arrangement 
which  is  gentle  on  the  cans  and 
obviates  the  risk  of  seams  being 
damaged  through  rolling. 

The  Heinz  variety  made  in  the 
largest  quantity  is  baked  beans, 
and  a  large  section  of  the  factoiy' 
is  devoted  to  plant  for  this  pro¬ 
duct.  One  of  the  types  of  bt'an 
used  is  the  Michigan  pea  bean,  ob¬ 
tained  from  North  and  South 
America.  Although  in  season  only 
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for  {)art  of  the  year,  it  stores  well, 
and  sufficient  can  be  stored  for 
year-round  ojx'ration  of  the  jilant. 
The  process  involves  the  custom¬ 
ary'  grading,  washing,  blanching 
and  cooking;  the  tomato  sauce  is 
made  se[)arately  and  added  during 
the  filling.  A  notable  feature  are 
the  colour  sorting  machines,  used 
by  Heinz  in  all  their  factories, 
which  examine  photoelectrically 
every'  individual  bean  and  which 
reject  discoloured  ones,  all  at  the 
rate  of  a  million  beans  every’  two 
minutes.  Other  prrrcessing  sectirrns 


of  the  factory'  are  the  soup  pre¬ 
paration,  poultry  handling,  baby 
foods  and  vegetable  preparation 
sections. 

It  is  intended  eventually  to 
transfer  to  Kitt  Green  all  the  man¬ 
ufacturing  and  canning  ojrerations 
now  carried  on  at  Heinz’s  other 
neighbouring  factory  at  Standish, 
and  when  this  has  been  done  the 
number  of  people  employed  at 
Kitt  (ireen  will  be  about  3,000. 
With  an  eye  to  future  exjransion, 
generous  scope  has  been  allowed 
in  the  factory'  plans  for  extensions. 


Some  Suppliers  of  Equipment 

.•\calor  (1948).  Ltd. 

Haljcock  and  Wilcox,  Ltd. 

E.  W.  miss  (Eiif;land),  Ltd. 

Dewey  and  Almy,  Ltd. 

Foodtech,  Ltd. 

Roln-rt  Kellie  and  Son,  Ltd. 

Mather  and  Platt,  Ltd. 

The  Metal  Hox  Co.,  Ltd.  j 

Metal  Projxllers,  Ltd.  j 

•Mitchell  Engineering,  Ltd.  ' 

Mono  i’umps.  Ltd. 

Pennutit  Co.,  Ltd. 

Purdy  Machinery  Co.,  Ltd. 

Realm  Engineering  Works.  Ltil. 

Henry  Simon,  Lt(l. 

Smiths  Insulations,  Ltd. 

\’arley-l'MC.  Ltd. 

Isaac  Webster  and  Sons.  Lt<l.  i 

j.  C.  W»-tter  and  Co.,  Ltd. 


PICTURE  REPORT  ON  OPERATIONS  AT  KITT  GREEN 

Chicken  Soup 
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'  Baked  Beans— From  Sack  to  Can 


After  being  emptied  from  sacks  into  hoppers,  the  beans  are  After  being  graded,  the  beans  pass  through  a  battery  of  elec* 

conveyed  to  these  grading  machines,  which  sort  the  beans  and  tronic  sorting  units  which  examine  each  individual  bean  and 

automatically  reject  those  which  are  under  or  oversize.  reject  those  which  are  discoloured.  Each  unit  is  removable. 


After  electronic  sorting  the  beans  pass  to  these  storage  hoppers  This  picture  shows  the  blanchers  in  which  the  beans  are  pre- 
from  which  they  are  drawn  to  be  weighed  and  washed.  cooked  after  being  washed.  Blanching  is  by  hot  water. 


The  mixing  tank  in  which  the  ingredients  for  tomato  sauce  are 
blended  before  passing  to  the  cookers. 


One  of  the  few  points  in  the  bt'an  line  where  beans  are  actually 
visible;  final  inspection  as  they  pass  on  a  vibrating  conveyor. 
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The  automatic  coflee  plant  operated  by  Hakonbolaget  at  Vasteris.  (Left):  General  view.  (Right):  A  close-up  of  the  control  panel. 


HAKONBOLAGET 

Automatic  coffee  plant 


Recently  visited  by  our  Founder  and  Chairman,  Mr.  >¥.  Leonard  Hill,  who  brought  back 
these  pictures,  Hakonbolagefs  automatic  coHee  plant  at  Vasteras  in  central  Sweden  is  claimed 

to  be  the  most  modern  in  Europe. 


ROUNDED  in  1917  by  Mr.  Hakon  Swenson  (who 
retired  from  the  jx)sition  of  manager  in  1949), 
Hakonbfjlaget  is  a  marketing  organisation  with  a 
membership  of  about  4,000  independent  traders, 
each  of  whom  is  a  shareholder  in  the  company  (no 
shareholder  may  own  more  than  i^%  of  the  total 
stock).  The  comjjany's  activities  are  spread  over  28 
distribution  centres  in  central  Sweden,  each  centre 
consisting  of  an  office  and  store.  Headquarters  is 
at  Vasteras,  where  is  situated  what  the  company 
claims  is  the  most  mcxlern  coffee  roasting  plant  in 
Eurojx;  and  the  first  to  be  ojxjrated  by  electronic 
controls,  which  prfx:esses  20  tons  of  coffee  a  day. 
The  main  groups  of  commodity  handled  by  the  com¬ 
pany  are:  fruit,  Negetables  and  deep-frozen  finxls; 
grcx'eries;  hardware;  and  textiles.  Besides  purchas¬ 
ing  its  gfxxls  from  Swedish  and  overseas  suppliers, 
the  company  also  pr(x:esses  certain  proprietary 
brands,  among  which  are  Corona  oatmeal,  Luxus 
coffee,  tinned  herring  and  fish  of  all  kinds,  spices, 
tea,  vinegar,  fruit  juices,  biscuits,  confectionery  and 
chfx.'olate,  and  tinned  fruit. 

The  remote  controlled  electric  radio  truck  illus¬ 
trated  is  one  of  two  operated  by  the  company,  claimed 
to  Ix'  the  first,  if  not  the  only  ones,  in  Eurojx;. 


'Iliis  Barrett  electric  radio-controlled  truck  is  remotely  operated 
by  means  of  a  control  box  slung  over  the  operator’s  shoulder. 
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Spontaneous  Heating  of  Fish  Meal -It 

By  C.  J.  II.  van  den  Broek* 


In  the  concluding  part  of  this  article,  the  author  continues  his  review  of  the  causes  of  spon¬ 
taneous  heating  and  discusses  some  preventive  measures;  proper  stowage  and  ventilation  are 

most  important. 


IT  has  also  been  observed  that 
meal  which  has  been  overdried  is 
more  liable  to  develop  spontaneous 
heating.’  This  could  be  explained 
by  an  over-"  activation  ”  of  the 
meal  leading  to  a  more  intense 
oxidation,  but  the  explanation 
that  such  thoroughly  dried  meal  is 
more  hygroscopic  seems  equally 
|X)ssible.  This  point  is  further  dis¬ 
cussed  under  Section  6  (Moisture). 
It  is  finally  surmised  that  great 
fluctuations  in  drying  may  be  one 
of  the  causes  leading  to  spontane¬ 
ous  heating  of  fish  meal  during 
storage.* 

Higher  peroxide  values  are  also 
found  in  fat  from  meal  conveyed 
pneumatically  from  the  dryer  to 
the  storage  house  than  in  meal 
which  is  bagged  straight  from  the 
dryer."  Apparently,  during  pneu¬ 
matic  transport  the  oxygen  is 
brought  into  a  more  intimate  con¬ 
tact  with  the  meal. 

Evidently,  oxidation  will  be 
facilitated  when  the  meal  is  finely 
divided.  Thus,  unmilled  meal 
cures  at  a  slower  rate  than  milled 
meal  at  all  stages  of  storage.  When 
unmilled  meal  is  milled  after  pro¬ 
longed  storage,  milling  does  not 
result  in  a  markedly  increased  rate 
of  heating.” 

The  statement  by  h'lood"*  that 
the  danger  of  spontaneous  heating 
will  increase  if  the  raw  material 
(i.c.  herring)  is  not  well  cooked 
during  processing,  could  perhaps 
Ik*  explained  by  the  fact  that  such 
insufficiently  cooked  scrap  can¬ 
not  be  thoroughly  pressed  out  and 
therefore  retains  more  oil. 

If  heat  may  be  an  "  activating  " 
agent  during  processing,  the  effect 
of  heat  on  dry  meal  seems  to  lx* 
entirely  op|)osite.  When  Kyte' 
re|K)rted  that  herring  oil  held  on 
an  inert  support  at  i8o°I''.  (8o°('.) 
*  I 'iiiv«Tsitv  t'l  I’lnt  lit,  llollaixt. 


for  4  hr.  showed  no  tendency  to 
heat  spontaneously,  this  could  still 
be  regarded  as  the  outcome  of 
complete  fat  oxidation.  But  re¬ 
cently  Dreosti  and  Rowan,”  in  an 
experiment  directed  to  other  pur¬ 
poses,  re-dried  meal  at  158° F. 
(70 °C  .)  in  a  current  of  dry  carbon 
dioxide,  and  again  the  meal  there¬ 
after  showed  a  much  decreased 
rate  of  heat  production. 

Also,  meal,  which  was  first 
brought  to  122° F,  (5o°C.)  in  a 
nitrogen  atmosphere  and  then  was 
allowed  to  heat  spontaneously  in 
oxygen  to  156° F.  (7o“C.)  in  6  hr., 
showed  a  rate  of  heat  production 
of  only  30%  of  the  not  pre-heated 
control. 

These  findings,  they  rept)rt,  are 
corroborated  by  the  exjierience  of 
a  factory  manager,  who  said  that 
he  could  stack  his  fish  meal  im¬ 
mediately  after  heating  it  to  ap¬ 
prox.  160° F.  for  about  4  hr. 

There  are  other  indications  that 
chemical  changes  in  fish  meal  at 
higher  temjx'ratures  may  be  mark¬ 
edly  different  from  those  at  lower 
temperatures.*’  Olafsson  thought 
that  peroxides  are  destroyed  at 
higher  temf)eratures.*  It  is 
thought  possible  that  a  relatively 
short  {X'riod  curing  at  an  elevated 
tenqx'rature  (pt'rhaps  even  in  the 
absence  of  oxygen)  might  be  jx^s- 
sible.  Indeed,  if  these  first  indica¬ 
tions  are  substantiated  by  further 
exjx'riments  and  lead  to  practical 
application,  they  may  become  of 
great  value  to  fish  meal  producers. 

6.  Moisture 

Besides  oxygen  as  an  immedi¬ 
ate  factor  in  heat  generation  in  fish 
meal,  moisture  apjxsirs  to  play  a 
very  im|X)rtant  role.  There  is  a 
difference,  however,  Ixdween  these 
two  factors,  in  that  the  im|X)rtance 
of  oxygen  for  creating  heat  seems 


to  be  more  or  less  specific  for  fatty 
fish  meal,  whereas  the  importance 
of  moisture  appears  to  be  found  in 
a  like  manner  in  other  dry  goods. 

It  is  certainly  not  without  good 
reason  that  ‘  ‘  according  to  the  rule 
of  the  British  Ministry  of  Trans¬ 
port  for  the  carriage  of  substances 
liable  to  spontaneous  combustion, 
fish  meal  carried  in  jute  bags  or  in 
double-walled  paper  bags  must 
contain  at  least  6%  and  not  more 
than  12%  of  moisture.  Fish  meal 
containing  less  than  6%  or  more 
than  12%  of  moisture  must  be 
contained  in  hermetically  sealed 
metal-lined  boxes  or  in  air-tight 
metal  containers.  The  basis  for 
the  abov'e  moisture  limits  is  not 
stated,  but  they  are  presumably 
related  to  practical  experience,  it 
is  noteworthy  that  the  National 
Fire  Protection  Association  in  the 
l^S.A.  gives  the  same  moisture 
limits  for  the  storage  of  bagged 
fish  meal  and,  moreover,  state  that 
the  meal  is  dangerous  when  over- 
dried  or  if  jxickaged  when  over 
100° F.  (38°C.)  in  temjx'rature."’ 

Flood”  says  that  hard-dried 
meal  with  a  low  content  of  water 
shows  a  greater  teiulency  to  sjxm- 
taneous  heating  because  until 
equilibrium  is  reached  it  will  ab¬ 
sorb  more  moisture  from  the  sur¬ 
roundings  and  at  a  high  rate.  For 
the  same  reason,  whole  meal, 
which  contains  more  salts  and 
solubles  and  is  therefore  more  hy¬ 
groscopic,  takes  up  more  moisture 
from  the  air."’ 

Exix'riments  on  the  influence  of 
moisture  were  first  matle  in  IQ50 
by  Dreosti,'  who  artificially  in¬ 
creased  the  moisture  content  of 
cured  and  therefore  "safe"  pil¬ 
chard  meals  to  14%  and  22‘*o- 
Rises  in  temperature  insitle  the 
stored  lx\gs  (x  curred  not  only  im¬ 
mediately  after  wetting  (i.c.  in 
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12  hr.)  but  again  after  about  6 
days. 

A  similar  exi)criment  was  done 
by  the  British  Fire  Protection  As- 
stK'iation.*  A  140  g.  sample  of  fish 
meal  was  moistened  to  a  moisture 
content  of  20%  and  stored  under 
heat  insulation  at  78° F.  (25°C.). 
The  temix'rature  was  approxim¬ 
ately  constant  for  4  days,  then 
rose  to  108° F.  (43°('.)  in  24  hr. 
and  thereafter  fell  slowly.  The 
corresiK)nding  graph  is  presented 

in  i^'iK-.5-. 

lewis''  noticed  how  fluctua¬ 
tions  of  the  relative  humidity  in 
the  stf)re  room  caused  corres|K)nd- 
ing  slight  fluctuations  of  tem{)era- 
ture  in  the  meal  stored  there  in¬ 
side  jute  bags.  The  same  immedi¬ 
ate  resfK)nse  of  stored  fish  meal  to 
the  relative  humidity  of  the  sur¬ 
roundings  is  quoted  by  Sparre  and 
Arnesen,*^  who  daily  determined 
the  moisture  content  of  fish  meal 
and  found  that  the  onset  of  moist 
weather  was,  within  one  day,  fol¬ 
lowed  by  an  increase  in  moisture 
content  of  the  meal.  Stander  even 
demonstrated  day-to-day  fluctua¬ 
tions  of  the  outer  layers  of  meal  in 
jute  bags  along  with  the  ambient 
relative  humidity. 

The  effect  oi  mf)isture  was  also 
clearly  demonstrated  in  a  con- 
tr^flled  shipment  of  fish  meal  fn)m 
South  Africa.  A  numlxT  of  bags 
had  become  wet  because  of  rainy 
weather  at  a  first  i)ort  of  dis¬ 
charge;  when  unloading  was  re¬ 
sumed  at  a  second  pf)rt  a  few  days 
later,  these  bags  had  reached  a 
temperature  of  iio°F.  (44°C.), 
whereas  adjacent  bags  and  even 
the  dr\'  j)arts  of  the  same  bags 
were  at  an  a\’erage  temjxrature  f)f 
72”F.  (23°C.). 

These  observations  convinc¬ 
ingly  show  the  very  striking  and 
jjrornjrt  res[K>nse  of  fish  meal  to 
moisture.  Althemgh  in  other  re- 
six.*(  ts  details  of  the  j)rocess  may 
not  apfx'ar  to  lx?  sufficiently 
known,  it  se'ems  possible  to  arrive 
at  the  fffllowing  picture: 

(a)  h'ish  meal,  unless  protected 
by  a  moisture-|)nK)f  barrier,  very 
ra|)idly  takes  up  moisture  from  the 
surrounding  air;  the  more  so  the 
drier  the  m«*al  is  or  the  more  water- 
soluble  contents  it  has. 

(h)  The  uptake  of  moisture  by 


Fig.  5.  Temper¬ 
ature  increase 
caused  by  growth 
of  micro-organ¬ 
isms  in  moistened 
fish  meal  sets  in 
after  a  time  lag  of 
four  days.  ( After 
Bowes.') 


the  meal  can,  first,  be  accom- 
j)anied  by  an  immediate  increase 
in  temjH'rature  (as  found  by  I)re- 
osti  but  not  by  the  F'ire  Protection 
Association).  This  temperature 
rise,  occurring  so  promptly,  can¬ 
not  be  ascribed  to  the  growth  of 
micro-organisms  and  must  haye 
l)een  caused  by  chemical  action. 
The  different  behayiour  of  the 
meal  in  these  two  exjxriments 
might  perhaps  ix)int  to  the  fact 
that  these  meals  were  not  strictly 
comparable;  Dreosti’s  meal,  sup- 
jK)sedly  obtained  from  a  near-by 
producer,  may  have  been  fresh 
and  still  capable  of  chemical  ac¬ 
tion,  whereas  the  meal  used  by  the 
F.P.A.  may  have  been  older. 

(c)  Once  the  meal  has  taken  up 
moisture,  conditions  are  set  for  the 
growth  of  bacteria  and  moulds. 
According  to  Shewan,“®  microbial 
growth  in  dehydrated  fish  can  oc¬ 
cur  as  the  moisture  content  ex¬ 
ceeds  10%  and  becomes  dominant 
at  a  moisture  content  of  20%.  Ac¬ 
cording  to  figures  from  Lewis, 
16%  moisture  in  the  meal  can  lx* 
consi<lered  just  inside  the  }K)ssible 
growth  range.’’ 

The  biochemical  activities  of 
these  micro-organisms  cause  a 
rise  of  temperature  that  may  lx  of 
much  longer  duration  than  the  one 
un<ler  para.  h.  This  temjxra- 
ture  rise  was  found  by  Dreosti  to 
rxrcur  after  a  time  lag  of  6  days 
and,  inde|x*ndently  by  the  Fire 
Protection  AsscM-iation,  of  4  days 
(see  above);  the  (xcurrence  of 
such  a  time  lag  is  familiar  to  any¬ 
one  having  knowledge  of  micro¬ 
bial  pr(K-esst*s. 

Howes^  remarks:  “  Th(‘  Ix*- 
haviour  of  tlx*  tem|x*rature  in  the 
meal  is  similar  to  that  encountered 


in  moist  vegetable  matter  that  is 
undergoing  six)ntaneous  heating 
through  microbiological  activity. 
In  moist  vegetable  matter  it  is  pos¬ 
sible  for  the  temperature  to  rise  to 
about  167° F.  (75°C.)  as  thermo¬ 
philic  bacteria  lx*come  active  .  .  ." 
and  explains  why  his  own  test  was 
of  too  small  dimensions  to  find  out 
whether  similar  temperatures  could 
occur  in  fish  meal. 

It  may  still  be  possible  that 
moisture,  besides  enabling  micro¬ 
bial  growth,  interacts  in  some  way 
with  the  chemistry  of  fat  oxida¬ 
tion  or  other  chemical  processes 
involved  in  heating.  When,  how¬ 
ever,  Dreosti  and  Rowan moist¬ 
ened  pilchard  meal  to  either  10% 
or  16%  moisture,  no  significant 
change  was  found  in  the  heat  pro¬ 
duction.  It  may  be  noted  that 
these  tests  were  made  well  within 
the  microbial  time  lag,  so  that 
‘  ‘  bacterial  heating ' '  could  lx 
ruled  out.  Hence,  at  present  there 
is  no  cl(*ar  indication  of  any  such 
interaction. 

7.  The  causes  of  spontaneous 
healing 

(a)  The  normal  spontaneous 
heating  fxcurring  immediately 
after  fish  meal  has  left  the  drying 
apparatus  can  with  almost  com¬ 
plete  certainty  lx  ascrilx'd  to  the 
oxidation  of  the  fat  or  a  certain 
|X)rtion  of  the  fat  in  the  meal.  The 
oxidation  being  exothermal,  heat 
is  pnxluced  which,  if  not  instantly 
and  effectively  removed,  causes  a 
temixrature  rise,  which  in  turn 
leads  to  an  acceleration  of  the  oxi¬ 
dation  pnx  ess.  Thus,  in  the  centre 
of  a  mass  or  stack  of  fish  meal  of 
suitable  dimensions,  very  high 
tenqxratures  can  be  reached. 
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Fig.  6.  Temperature  changes  in  a  shipload  of  fish  meal  during  a  voyage  from  South 
Africa  to  Europe.  A — bags  of  meal  stacked  in  large  blocks;  B-  bags  of  meal  stowed 
in [athwartship  strips;  C — air  temperature  at  the  top  of  the  load;  D — ambient  tem¬ 
perature.  {After  Lewis.**) 


{h)  Accidental  spontaneous 
heating  can  have  two  different 
causes,  I'iz. : 

(i)  Delayed  oxidation  of  the  fat 
(chemical  heating).  In  meal 
which  is  not  sufficiently  “  cured,” 
i.e.  in  which  the  fat  is  not  fully 
oxidised  immediately  ujx)n  pro¬ 
duction,  such  an  oxidation  may 
take  place  suddenly  during  storage 
or  trans|K)rt.  The  immediate  cause 
of  the  oxidation  reaction  starting 
is  often  difficult  to  give,  but  it 
could  be  started  by  a  (slight)  tem- 
jx'rature  rise  caused  by  some  other 
factor.  Once  started,  the  heating 
will  take  essentially  the  same 
course  as  under  para.  a. 

(ii)  Growth  of  micro-organisms 
caused  by  moisture.  After  a  lag 
time  of  some  4-6  days  microbial 
growth  sets  in,  causing  a  tempt'ra- 
ture  rise  if  the  mass  or  stack  of 
im'al  is  of  such  dimensions  that 
heat  dissipation  from  the  centre  is 
insufficient. 

At  higher  temj)eratures  sjx'cial 
thermophilic  bacteria  step  in 
which,  working  in  succession,  can 
raise  the  temix'rature  to  about 
ib7°F.  (75°C.). 

As  the  fat  in  the  meal  is  not 
essentially  involved  in  the  growth 
of  micro-organisms,  microbial 
heating  can  oi'cur  in  any  kind  of 
meal,  indeptuident  of  the  degree  of 
curing,  even  in  completely  cured 
meal. 


8.  Probability  of  ignition 

As  already  stated,  it  is  gener¬ 
ally  accepted  that  the  heating, 
caused  by  fat  oxidation,  whether 
normal  or  accidental,  can  in  ex¬ 
treme  cases  lead  to  ignition. 
Numerous  literature  citations  to 
that  effect  have  been  presented 
under  I,  3. 

As  to  microbial  heating,  it  is  not 
altogether  certain  that  ignition  can 
eventually  ensue.  Bowes’  is  in¬ 
clined  to  make  a  comparison  with 
the  microbial  heating  in  moist 
vegetable  matter,  which  stops  at 
about  167° F.  (75°C.),  because 
then  the  thermophilic  bacteria  are 
killed  by  the  temperature  pro¬ 
duced  by  their  own  action. 

In  the  case  of  fish  meal,  the 
situation  is  different  from  vege¬ 
table  matter,  in  so  far  as  there  is  a 
large  quantity  of  fat  present.  It 
is  thought  reasonably  likely  that 
an  oxidation  of  even  ”  cured  ”  or 
almost  “cured”  fat  may  Ix' 
started  at  the  higher  tenqx'rature 
evolved  by  the  micro-organisms. 
Most  chemical  reactions  pnx  eed  2 
to  3  times  more  rapidly  for  every 
io°C.  temperature  increase.  Nor¬ 
mal  storage  Ix'ing  around  T5°C'., 
a  tempt'rature  rise  to  75°('.  would 
mean  an  acceleration  of  the  oxi¬ 
dation  of  2®  to  3®,  i.e.  64  to  72c) 
times! 

In  realit\',  such  acceleration 
would  hardlv  be  found.  Some 


heating  curves  obtained  by  Dre- 
osti  and  Rowan”  indicate  much 
smaller  temperature  coefficients 
of  reactivity.  Nevertheless,  for 
many  types  of  meal,  in  which  at 
normal  temperature  the  rate  of 
heat  production  would  be  so  small 
that  the  excess  heat  can  easily  be 
dissipated  (such  meal  would  ap- 
j)ear  to  be  completely  “cured”), 
heat  dissipation  could  clearly  be¬ 
come  insufficient  at  a  rate  of  heat 
production  many  times  as  great. 
This  view  is  also  expressed  by 
Lewis :  “  wetting  of  the  meal 

can  lead  to  microbial  activity  re¬ 
sulting  in  the  elevation  of  the  meal 
temperature  to  a  point  at  which 
oxidation  proceeds  at  an  acceler¬ 
ated  rate.” 

Attempts  to  ignite  small  quanti¬ 
ties  of  fish  meal  with  a  small 
flame'  have  been  unsuccessful, 
and  show  that  ignition  of  fish  meal 
by  an  external  source  is  likely  to 
be  far  more  difficult  than  it  is  for 
other  granular  materials  such  as 
sawdust.  This  small-scale  experi¬ 
ment  cannot,  however,  be  com¬ 
pared  with  the  situation  inside  a 
large  mass  of  fish  meal  where, 
owing  to  lack  of  ventilation,  fumes 
have  accumulated  during  heating. 
It  is  thought  possible  that  the 
heated  centre  of  a  mass  of  fish 
meal  can  for  a  rather  long  time  re¬ 
main  on  the  v'erge  of  ignition  and 
that  a  fire  can  started,  e.g.  as 
soon  as,  by  breaking  up  the  mass, 
an  ample  supply  of  oxygen  be¬ 
comes  available. 

III.  >leasur(»s  tu  PrevenI  Sptm- 
taneous  Ilealinv 

Since  normal  spontaneous  heat¬ 
ing  has  for  many  years  been 
known  to  occur,  producers  of  fish 
meal  have  long  since  develojied 
certain  practices  for  air  cooling  of 
the  meal  immediately  after  it  has 
left  the  dryer.  Such  measures 
were  describt'd  by  Harrist)n  in 
1939*  ’  “the  meal  is  never  shipptxl 
immediately  after  pnxluction,  but 
is  either  spread  in  a  thin  layer  on 
the  fl(M»r  for  24  to  48  hr.  before 
being  ground  to  meal  or  it  is 
ground  immediately  and  the  bags 
are  set  in  the  fl(X)r  in  minimum 
contact  with  one  another  and 
allowed  to  stand  24  to  72  hr.  be- 
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fore  being  tightly  stowed  in  piles 
or  loaded  for  shipment." 

The  rather  frequent  occurrence 
of  damage  due  to  heating  of  fish 
meal  has  induced  the  Fish  Indus¬ 
try  Research  Institute  of  South 
Africa  to  publish  a  set  of  rather 
strict  recommendations  for  the 
treatment  of  such  meal  both  upon 
production  and  during  shipping.*® 
The  effects  of  these  recommenda¬ 
tions  have  since  been  systematic¬ 
ally  investigated. 

From  these  and  other  investiga¬ 
tions  a  number  of  interesting  indi¬ 
cations  may  be  gleaned  for  the 
treatment  of  fish  meal : 

1.  At  the  site  of  production 

The  addition  of  antioxidants 
has  markedly  reduced  the  ten¬ 
dency  for  spontaneous  heating  in 
some  cases,'’*  **  but  not  in  all.*^ 
It  would  seem  that  the  economic 
feasibility  of  such  treatment  would 
have  to  be  very  carefully  studied 
for  every'  case,  and  a  possible  after 
effect  {e.g.  increased  heat  genera¬ 
tion  at  elev’ated  temireratures) 
should  be  borne  in  mind. 

The  possibility  of  a  short-time 
heat  treatment  to  prevent  spon¬ 
taneous  heating  has  been  indi¬ 
cated,*’  but  its  application  must 
await  further  research. 

Packing  meal  very  densely  does 
not  make  any  significant  differ¬ 
ence  to  the  rate  of  heating,*’*" 
and  a  preliminary  experiment 
with  a  carbon  dioxide  atmosphere 
did  not  reveal  any  inhibiting  effect 
of  this  gas  on  heat  generation.*® 

All  bags  of  meal  must  immedi¬ 
ately  be  clearly  marked  as  to  date 
of  manufacture  and  the  different 
days'  production  must  be  kept 
separate,  so  that  no  insufficiently 
cured  bags  will  be  shipix'd  along 
with  cured  batches.*"  Immedi¬ 
ately  after  bagging  the  fish  meal 
should  Ik*  stacked  upright  in  single 
rows  to  allow  ample  \’entilation. 
After  24  hr.  the  bags  may  be  pal¬ 
leted,  but  stacks  should  not  be 
higher  or  broader  than  6  ft.,  and 
ample  spare  should  lx*  left  be¬ 
tween  stacks  for  ventilation.  Tem- 
jKrature  inside  the  bags  should  lx* 
taken  rept*atedly,  and  any  stacks 
exceeding  140°!*'.  (fx)°r.)  should 
imm(*diately  be  broken  down  and 
not  be  restacked  until  inside  tem- 
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peratures  have  reached  I20°F. 
(50 °C.).  After  a  further  48  hr., 
stacks  may  be  increased  to  a 
height  of  12  ft.  If  piled  in  the 
open,  stacks  should  be  covered  on 
top,  but  not  on  the  sides,  with 
waterproof  tarpaulin.*® 

No  bags  of  fish  meal  should  he 
shipped  until  4  weeks  after  pro¬ 
duction. 

2.  Awaiting  shipment 

Stacks  of  bags  should  be  covered 
on  top  and  along  the  sides  with 
waterproof  tarpaulin,  because  any 
bag  loaded  when  wet  is  a  hazard 
to  the  ship.*"  Of  course,  such 
canvas  covering  will  reduce  the 
dissipation  of  heat,**  but  as  no 
bags  other  than  those  containing 
well-cured  meal  must  be  shipped, 
the  danger  of  wetting  from  the 
outside  is  far  greater  than  that  of 
inside  heat  generation. 

The  entire  load  should  be  care¬ 
fully  inspected  before  shipment, 
and  all  bags  having  a  temperature 
above  ioo°F.  (37°C.)  or  showing 
signs  of  lumping  or  scorching 
should  be  rejected. 

3.  During  shipment 

An  adequate  and  continuous 
ventilation  of  all  ships’  holds 
carrying  fish  meal  is  of  prime  im¬ 
portance.  Ships’  ventilators  are 
stated  to  be  at  present  grossly  in¬ 
adequate.®  The  danger  of  provid¬ 
ing  partial  ventilation  should  be 
recognised;  in  such  cases  a  situa¬ 
tion  may  well  arise  where  enough 
oxygen  is  provided  to  keep  the 
oxidation  of  the  fat  going,  while 
the  amount  of  air  is  insufficient  to 
carry  away  the  heat  generated  by 
this  process.  Thus,  poor  ventila¬ 
tion  is  far  worse  than  no  ventila¬ 
tion  at  all! 

After  investigation  of  the  case  of 
two  shipments  of  CafK  Town  fish 
meal  to  Eurojx*,  in  which  bad 
heating  was  encountered,*'  a 
F.I.R.I.  official  su|x*rvised  another 
shipment**  in  which,  by  shipping 
only  well-cured  meal,  carefully 
handled  beforehand,  gcxx!  ventila¬ 
tion  all  through  the  load,  and 
regular  tem|x*rature  measurements 
throughout  the  voyage,  all  meal 
was  discharged  in  excellent  condi¬ 
tion,  although  the  voyage  was 
longer  than  expected. 


As  a  result  of  these  studies  a 
set  of  recommendations  was 
evolved®  and  subsequently  re¬ 
vised*®  in  which  several  alterna¬ 
tive  methods  of  stowage  of  fish 
meal  on  board  were  suggested. 
Two  of  these  were  subsequently 
tried  out  in  another  shipment  of 
South  African  pilchard  meal,*' 
inz. : 

(a)  athwartship  -  strip  stow¬ 
age:  two-bags  length  stacks  were 
built  running  athwartships  from 
starboard  to  port,  with  a  4  in.  air 
channel  in  between,  so  that  each 
bag  had  one  end  exposed  to  an  air 
channel; 

(b)  Vertical  air  shaft  stowage: 
large  stacks  were  built  on  6  in. 
dunnage  and  with  vertical  air 
shafts  30x6  in.  spaced  at  regular 
intervals  in  the  stack. 

These  ways  of  stowing  were 
compared  with  stowage  of  the 
same  meal  in  large  or  small  stacks 
without  inside  ventilation.  The 
experimental  stacks  reached  their 
maximum  tem|)erature  about  5  to 
8  days  earlier  than  the  conven¬ 
tional  stacks,  and  although,  in 
some  cases,  the  actual  maximum 
temperatures  were  not  significantly 
lower,  the  average  maximum  tem¬ 
perature  rise  in  the  experimental 
stacks  was  in  every  case  signifi¬ 
cantly  lower  statistically  than  that 
of  the  conventional  stacks.  The 
same  held  for  the  average  final 
temperatures  before  discharging. 
An  example  of  some  temperature 
curves  is  given  in  F  ig  6. 

Although  both  athwartship-strij) 
stowage  and  vertical  air  shaft 
stowage  j)roved  to  be  highly  effi¬ 
cient  in  reducing  heating  of  the 
meal,  the  first  method  was  pre¬ 
ferred  for  practical  reasons. 

F'or  further  details  the  inter¬ 
ested  reader  is  referred  in  particu¬ 
lar  to  the  publications  of  the  F'ish 
Industry  Research  Institute  of 
South  Africa,  whose  research  into 
the  subject  has  been  on  a  large 
scale.  At  present,  much  of  the 
chemistry  of  sjxmtaneous  heating 
is  still  obscure,  but  research  may 
lead  to  closer  understanding; 
meanwhile  danger  may  be  elimin¬ 
ated  by  following  the  institute’s 
fairly  simple  rules. 

(Citucluded  on  pugf 
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eering  Co.,  Ltd.,  who  say  that 
these  plants  are  applicable  to  both 
heat-sensitive  and  non-heat-sensi¬ 
tive  liquors.  Their  method  of 
operation  is  as  follows: 

Weak  jam  liquor  is  made  up 
from  weak  pulp,  sugar  and  water 
together  with  any  other  additions 
for  the  adjustment  of  pH  and  the 
amount  of  pectin  present.  After 
steeping  to  dissolve  all  the  soluble 
materials,  this  liquor  is  fed  to  the 
evaporator  feed  tank  where  it  is 
agitated.  The  feed  passes  through 
a  pre-heater  to  the  base  of  a  Ser¬ 
pentine  evaporator;  boiling  takes 
place  in  the  tubes,  and  because  in 
these  it  is  present  in  the  form  of  a 
film,  the  liquor  passes  very  rapidly 
through  the  evaporator  and  is 
concentrated  in  a  single  passage. 

The  concentrated  liquor  leaving 
the  evaporator  is  ready  for  can¬ 
ning  or  bottling. 

Advantages  claimed  for  this 
evaporator  are  its  continuous 
operation,  very  short  time  of  con-  lems  when  pulps  and  jams  are  nections;  a  stainless  st< 
tact  between  liquor  and  heating  packed  hot  into  large  containers,  machine  for  apples,  et 
surface,  atmospheric  working  e.g.  28  lb.  Resulting  defects  are  slicing  machine  with  an 

pressure  because  of  the  film  often  a  bad  “set,”  dark  colour,  A  ton  j)er  hour, 

principle,  simplicity  of  ojx'ration  and  to  some  extent  a  spoilage  of  "  A  jam  cooling  trough 
(apart  from  a  feed  pump  there  are  flavour,  most  noticeable  in  the  Mather  and  Platt,  Ltd 
no  moving  parts),  heat  recovery  centre  of  the  container.  a  stainless  steel  semi-circ 

from  the  condensed  water,  and  Equipment  made  by  William  cooled  tank  fitted  with 
small  space  requirement.  Brierley,  Collier  and  Hartley,  water  cooled  4-bladed 

Clarke-Built,  Ltd.,  say  that  Ltd.,  includes  a  jam  cooling  steel  rotating  impeller, 
their  specially  designed  continuous  trough,  which  is  water  jacketed  sign  is  claimed  to  ensui 

cooler  for  pulps  and  jams  has  and  is  fitted  with  a  slow  moving  controlled  rate  of  coc 

proved  very  satisfactory  for  taking  stirrer,  which  is  supplied  in  stain-  with  whole  fruit  jams, 
the  jam  direct  from  the  boilers  and  less  steel  or  copjx'r  in  various  that  the  fruit  is  evenly  < 
lowering  the  temiJcrature  to  about  sizes,  and  which  is  claimed  to  throughout  the  produ< 
150°  F.  At  this  stage  it  is  jK)ssible  afford  simple  but  effective  cwfling  tank.  Alternatively,  b 
to  take  the  product  into  large  com-  with  easy  inspt'ction ;  a  stainless  hot  water  through  the  j: 
mercial  c{)ntainers  without  any  steel  pressure  cooker  for  ix'el  jacket,  the  unit  may  be 
risk  of  subsequent  deterioration,  softening;  a  stainless  steel  auto-  as  a  holding  tank  to  pr 
which  is  normally  caused  by  slow  clave  for  fruit  pulping,  of  i  ducts  settling  prior  to  fi 
cooling.  Jam's  cai)acity  to  retain  ton  caj>acity,  and  fitted  with  holding  capacity  is  appi 
heat  is  high,  and  this  causes  prob-  steam  and  compressed  air  con-  750  lb.  of  jam. 


Mather  and  Platt  machiner>'.  (Top, 
left):  a  jar  warmer  which  pre-heats  glass 
containers  with  hot  air.  (Top,  right):  a 
6  cylinder  Universal  filler  which  can 
handle  jams,  mincemeat  and  similar  pro¬ 
ducts.  (Bottom,  left):  jam  jar  steriliser 
designed  to  receive  filled  and  capped  jars. 
(Bottom,  right):  20-head  high  speed  uni¬ 
versal  filling  machine  with  a  number  of 
automatic  features. 
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Pumps 

The  Mono  pump  consists  essen¬ 
tially  of  a  single  helical  metal  rotor 
which  revolves  in  a  resilient  stator 
of  double  internal  helix.  When 
the  pump  is  in  o|)eration,  the  rotor 
and  stator  engage  in  such  a  way 
that  cells  or  chambers  of  uniform 
size  are  formed  and  are  continu¬ 
ously  travelling  through  the 
pump. 

The  makers,  Mono  Pumps, 
Ltd.,  say  that  a  feature  of  par¬ 
ticular  interest  to  jam  makers  is 
the  effective  way  in  which  it  will 
pump  jam  containing  whole  fruit, 
such  as  strawberry,  without  dam¬ 
age  to  the  fruit.  The  fluid  velocity 
through  the  pump  is  low,  and  by 
means  of  a  variable  speed  drive 
the  pump  speed  can  be  reduced  to 
suit  the  viscosity  of  the  jam  being 
pumjxid.  The  resulting  flow  is 
non-pulsating,  and  the  proportions 
of  a  mix  in  preparation  are  not 
disturbt'd. 

The  pump  is  claimed  to  be 
capable  of  handling  either  hot  or 
cold  liquids  and  to  have  a  steady 
performance  when  handling  fluids 
of  vaiy'ing  viscosities  such  as 
sugar  syrup,  pectin  or  gelatine. 
The  makers  produce  a  range  of 
stainless  steel  pumps  to  cover  all 
rc*quirements  for  jams  and  pre¬ 
serves  up  to  capacities  of  7,500 
gal.  [x^r  hr.  All  these  pumps  are 
inherently  self-priming,  and  the 
j>f>werful  suction  makes  for  neat 
and  easy  installation.  (Meaning 
and  maintenance  can  lx  carried 
out  by  unskilled  labour,  the 
makers  say,  Pumps  are  available 
as  static  units  for  installation  in 
the  prrxluction  line  or  as  mobile 
units  mounted  on  trfflleys. 

Ff»r  the  marmalade  industry, 
W.  J.  Hart  and  Sons,  Ltd.,  supply 
Waukesha  sanitary  pumi)s  with 
an  O-ring  stal  claimed  to  provide 
a  sinii)le  and  effective  seal  for  l)oth 
pressure  and  vacuum,  and  to  In* 
very  cheaj)  to  replace.  Th(‘se 
pumj>s  are  claimed  to  have  ad¬ 
vantage's  such  as  the  ability  to  de¬ 
liver  an  accurate  volume*  in  a 
stc*acly,  non-pulsating  flow,  ab- 
sc'uce  of  aeration,  no  Ixaring  or 
friction  surface's,  and  c*asy  dis¬ 
mantling  for  clc*aning,  A  feature 
is  the  balancc*cl  twin-blade  irn- 
j)C'llor.  This  firm  also  su|){)lic*s  the 


Two  selections  from  the  range  of  equip¬ 
ment  made  by  Wm.  Brierley,  Collier 
and  Hartley,  Ltd.  {Top):  A  water 
jacketed  jam  cooling  trough  with  stainless 
steel  or  copper  in  various  sizes.  (Bottom): 
A  stainless  steel  autoclave  for  fruit 
pulping,  1  ton  capacity,  fitted  with  steam 
and  compressed  air  connections. 


Halide?  orange  pc*c‘l  shrc*clcling  ma¬ 
chine  tyjK*  A-2.  Fittc*cl  with  a  i 
h.p.  motor,  it  wc*ighs  70  lb. 

Filling  machines 

A  rotary  pump  automatic  filler 
made  by  Mathc*r  and  Platt,  Ltd., 
emjfloys  a  “  volume  time  ''  filling 
principle;  its  particular  fc*ature  is 
claimc‘cl  to  lx*  the  flexibility  in  size 
and  sha[N*  of  c-ontainc*rs  which  c  an 


be  filled,  and  both  change  of  con¬ 
tainer-handling  parts  and  adjust¬ 
ment  of  fill,  say  the  makers,  take 
only  a  few  minutes.  The  positive 
displacement  rotary  pump  features 
two  intermeshing  tooth  segments 
which  enable  whole  fruit  or  fruit 
containing  stones  to  be  pumped 
with  the  minimum  of  damage.  All 
contact  parts  are  quickly  cleaned, 
and  a  photo-electric  ‘  ‘  no-can 
stop  ' '  device  can  be  fitted  to  stop 
the  machine  if  the  jar  feed  fails. 
The  nominal  capacity  is  about 
120  lb.  of  jam  per  minute. 

Another  Mather  and  Platt  filler 
is  the  6-cylinder  universal  filler, 
which  may  have  advantages  over 
the  rotary  pump  filler  with  certain 
products  and  individual  maker’s 
requirements.  Its  volumetric 
filling  principle  employs  6  cam- 
operated  pistons  ancl  plunger  cut¬ 
off  valves,  and  is  claimed  to  mini¬ 
mise  damage  and  spoilage  of  the 
appearance  of  the  product.  Syn¬ 
chronised  link  up  and  container 
transfer  can  be  arranged  with  the 
sealing  machine.  Jar  lifts  can  be 
incorporated  to  commence  the  flll 
inside  the  jar.  The  machine  is 
supplied  with  a  can  chute  or  with 
a  table  feed  for  glass  containers, 
and  has  a  “no-can  no-fill’’  de¬ 
vice.  C'ontainer  sjxed  is  up  to 
120  a  minute. 

A  high  sfxed  universal  filler 
made  by  the  same  firm  has  a  prin¬ 
ciple  similar  to  that  of  the  6-cylin¬ 
der  universal  filler,  but  incorpor¬ 
ates  a  rotary  cut-off  valve,  and  as 
it  has  20  filling  heads  the  output  is 
correspondingly  higher.  Similar 
features  such  as  a  built-in  “no¬ 
container  no-fill,’’  automatic  con¬ 
tainer  feed  and  discharge,  and 
synchronisation  with  the  closing 
machine  are  available,  together 
with  iK)sitive  adjustment  of  fill  into 
the  container. 

Jar  handling  equipment 

Mather  and  I’latt  also  make  a 
jar  warmer  and  a  jar  steriliser;  the 
jar  warm(*r  preheats  glass  con¬ 
tainers  which  are  fed  on  to  a  wire 
mesh  conveyor  an<l  slowly  carried 
through  a  current  of  hot  air  blown 
by  a  fan  through  a  steam  radiator 
unit.  I’eatures  of  the  steriliser  in¬ 
clude  a  stainless  steel  conveyor,  a 
lagged  tank  and  easily  removable 
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A  New  Jam  Plant 

This  is  a  flotv  diagram  of  the  recently  completed  jam,  marmalade  and  jelly  plant  at  the  Acton,  Lomion,  preserve 
works  of  the  C.ir.S.,  which  was  designed  by  Robert  Kellie  and  Son,  Ltd.,  who  also  supplied  much  of  the  equipment. 
The  numbered  plant  items  are  explained  in  the  key  below,  which  for  clarity  is  divided  into  sections. 


Barri'l  pulping  section 

I.  pulp  storage  tanks;  i.  pulping  and  straining  machine: 
3.  pulp  mixing  tank;  4.  platform  for  tank. 

Juice  section 

5.  calandria  type  autoclave;  6.  water  calibrating  tank;  7. 
pulp  filter  press;  8.  juice  receiver  and  blow  up;  o.  juice  filter 
press;  10.  juice  storage  tanks. 

Sugar  syrup  section 

II.  sugar  melting  and  mixing  machine;  a.  water  cali¬ 
brating  tank;  13.  sugar  syrup  receiver;  14.  syrup  filter  press; 
15.  sugar  syrup  storage  tanks;  16.  invert  sugar  storage 
tanks. 


Pulp  section 

17.  pulp  inspection  trolley;  18.  pulp  receiver  and  blow 
up;  IQ.  ivater  calibrating  tank;  zo.  pulp  receiving  tank; 
zi.  pulping  and  straining  machine;  zz.  pulp  storage  tanks. 

Jam  boiling  and  finishing  section 

23.  pm  charging  unit;  24.  rapd  boiling  pins;  25.  off 
weighing  unit;  26.  jam  pimping  unit;  27.  jam  cooling  tank; 
28.  jam  holding  tank;  20.  rotary  table;  30.  jar  rinsing  and 
sterilising  machine;  31.  rotary  table;  32.  jam  filling  machine; 
33.  jar  feed  device;  34.  sealing  machine;  35.  sterilising  and 
cooling  machine;  36.  rotary  table;  37.  drying  conveyor;  38. 
rotary  table;  30.  labelling  machine. 


rovers  to  reduce  steam  consump¬ 
tion  to  a  minimum,  automatic 
water  mixing  valve,  and  steam 
supply  controllers,  and  a  variable 
sjM'ed  gear  in  the  main  drive 
assembly. 

I  )a  wson  Bros . ,  Ltd . ,  supply  ma  ny 
kinds  of  machines  for  the  jam  and 
preserve  manufacturing  industries ; 
they  sjiy  that  standartl  machines 
can  l)e  tailored  to  suit  individual 
needs  or  sfiecial  machines  can  l)e 


made  for  any  reasonable  purpose. 
The  makers  say  that  all  sizes  of 
new  or  used  jars,  with  or  without 
labels,  can  lie  dealt  with  by  their 
jar  washing  and  drying  machines 
in  (juantities  from  several  hundred 
|)er  hour  to  24,000  jx'r  hour.  The 
jars  are  carried  through  the  ma¬ 
chines  in  s|X'cial  containers,  re¬ 
ceiving  as  they  go  a  searching  in¬ 
ternal  and  external  high  pressure 
jet  treatment  from  batteries  of  jets 


above  and  below  the  conveyor. 
.After  this  washing  and  rinsing 
treatment,  the  jars  jiass  through  a 
hot  air  drying  section  to  emerge 
sterile  and  dr\’.  This  drying 
section  is  optional.  If  only  new 
bottles  are  Ixung  handled,  the  ma¬ 
chines  can  be  supplied  with  a  rins¬ 
ing  treatment  only,  with  or  with¬ 
out  the  drying  section  as  required. 

Dawson’s  washing  and  rinsing 
machines  for  filled  jars  wash  and 
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the  slat  conveyor  to  minimise  risk 
of  damage;  the  i?o^ary-^4 1>  cleaner 
which  employs  air  jet  and  dust  ex¬ 
traction  heads  instead  of  washing 
or  rinsing  jets;  and  the  Hot-Air 
which  is  a  dry  air  machine  using 
hot  air  to  dry  containers  that  have 
just  been  washed. 

Besides  these  machines,  the 
firm  make  a  wide  range  of  other 
machines  including  the  Grange¬ 
mouth  family  for  hydro  cleaning 
or  rinsing. 


A  jar  washing  and  drying  machine  with  semi-automatic  feed,  and  automatic  discharge 
with  a  capacity  of  up  to  7,200  bottles  per  hour,  made  by  Dawson  Bros.,  Ltd. 


The  Purdy  “  L'nimatic  ”  labelling  machine  which  applies  labels  of  all  shapes  to 
containers  of  various  shapes  and  sizes. 
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The  Unimatic  machine  is  fully 
automatic,  capable  of  an  output  of 
up  to  65  jars  a  minute.  It  is,  how¬ 
ever,  fitted  with  a  variable  sjx^ed 
drive  to  provide  a  lower  output  if 
required.  This  machine  gums  the 
labels  all  over,  and  is  fitted  with 
feed  and  discharge  convej'ors  and 
an  accumulation  table.  Labels 
can  be  applied  to  any  shape  and 
size  of  container,  and  single  or 
multiple  label  work  can  be  accom¬ 
modated.  It  has  a  “  no-bottle  no¬ 
label  "  device  to  cut  out  label  de¬ 
livery  when  a  jar  does  not  enter 
the  machine;  the  ojjeration  of  the 
machine  itself  is  not  interrupted, 
and  labelling  is  resumed  auto¬ 
matically  when  jar  flow  is  restored. 


Factory  floors 

No  description  of  plant  for  jam 
manufacture  can  be  considered 
complete  without  some  reference 
to  the  building  in  which  such  ojx'r- 
tions  take  place.  The  active  in-  against.  The  chief  danger  is  the  have  specialised  in  the  design  of 
gredients  in  jam  are  fruit  acids  |)enetration  of  the  floor  surface  by  floors  to  resist  these  circumstances, 
and  sugars,  and  although  one  acids  and  reaction  with  the  con-  This  firm  manufactures  a  range  of 
assumes  that  every  care  is  taken  crete  beneath,  causing  tiles  to  bt'-  anti-corrosive  cements  designed  to 
tf)  prevent  spillage,  contamination  come  dislodged  and  allowing  resist  the  chemical  effects  of  solu- 
of  walls  and  floors,  es|)ecially  the  centres  of  fermentation  and  mould  tions  coming  into  contact  with  the 
latter,  is  likely  to  take  place  occa-  growth  to  form.  The  addition  of  floor  and  the  physical  shock  of 
sionally  in  the  best-run  establish-  sugar  aggravates  the  situation.  tem|>erature  fluctuations  and  the 
ments  and  must  be  guarded  Acalor  (1948),  Ltd.,  say  they  passage  of  trucks.  These  cements 

are  intended  to  bed  and  join  im- 
|X‘rmeat)le  tiles  or  paving  of  suit- 

f4|  9' (■  j  IT  able  com{X)sition. 

Sb  "itf  ix)ssible  under  certain 

4  I  I  circumstances  to  use  some  of  the 

new  synthetic  resin  materials  in 
L  \  m  the  form  of  a  continuous  mono- 

lithic  layer;  for  this  purpose, 
^  Acalor,  Ltd.,  make  Acalastic  lin- 

to  be  more  economi- 

Reaction  Coatings 
made  by  this  firm  are  intended  for 
I  Jointing  walls,  machinery’,  etc.,  to 
provide  protection  against  corro- 
as  well  as  decoration. 


The  Grangemouth  rinser  made  by  the  Thomas  Hill  Engineering  Co.  (Hull),  Ltd. 
installed  in  Rose’s  marmalade  tilling  department. 


►  .\ir  Control  Instalhitions,  Ltd.,  have 
piihlisheil  leaflets  deseribing  two  pieces 
<;f  equipment  which  they  make.  The 
Ofnuron  filter  is  descril)ed  as  a  dry- 
ty|H-  replaceable  filter  tlesigned  for 
applications  demanding  the  highest 
p  jssible  efficiency  in  one  leaflet  while, 
in  the  other,  the  air  filter  gauge 

IS  stall'd  to  give  an  automatic,  unfail¬ 
ing  warning  when  it  is  time  to  change 
filters  in  air  conditioning  and  other 
e(|uipment. 


The  jam  factory  of  Wilkin  and  Sons,  Ltd.,  of  Tiptree.  For  delivering  undamaged 
strawberry,  ras|^‘rry,  cherry,  plum  and  other  whole  fruit  jams  to  the  tiller  heads  of  the 
jar  filling  machines,  two  stainless  steel  H70  Mono  pumps  are  used,  each  running  at  the 
slow  speed  of  28  to  30  r.p.m.  to  fill  approximately  2,(NN)  I  lb.  jars  an  hour. 


Fo€mI  Manufacture — October, 


Crushed  Fresh  Strawberry  Preserve 

A  new  fruit  product 

By  James  1).  Devey,  b.Sc. 


1%/fANY  reasons  have  been  ad- 
-'-’-■-vanced  for  the  continued 
decline  in  the  consumption  of  jam 
in  this  country  since  before  the  last 
war.  These  include  the  effect  of 
rationing,  the  introduction  and 
widespread  use  of  school  and  in¬ 
dustrial  canteens,  the  development 
of  a  so-called  national  “  savoury  " 
flavour  preference,  a  higher  stan¬ 
dard  of  living,  the  increased 
foreign  travel  of  the  man-in-the- 
street  and  even  the  alleged  poor 
quality  of  fruit  preserves  manufac¬ 
tured  today. 

It  has  long  been  the  writer’s  be¬ 
lief  that  the  jam  produced  in  the 
United  Kingdom  at  this  time  is  all 
manufactured  down  to  the  mini¬ 
mum  standards  laid  down  in 
the  Food  Standards  (Preserves) 
Order,  S.I.  No.  6qi  (1953),  and 
consequently,  as  the  bulk  of  jam  is 
made  from  fruit  preserved  with 
sulphur  dioxide,  the  flavour  and 
colour  are  of  indifferent  quality. 
Little  use  is  made  of  fresh  and 
quick-frozen  fruit  for  jam  manu¬ 
facture  and  there  appears  to  be  no 
doubt  that  flavour  deteriorates 
when  fruit  is  stored,  sometimes  for 
years,  in  sul[>hur  dioxide  solution. 
W’ith  preserved  fruit,  colour  is  ad¬ 
versely  affected,  leading  to  the  use 
of  added  permitted  colour  in  most 
types  of  jam,  and  texture  is  also 
altered  so  that  ap[)le  pectin  is 
usually  added  to  factory-produced 
I)reserves. 

Since  long  boiling  times  are 
associated  with  whole  fruit  straw¬ 
berry  jam  manufacture  and  since 
this  leads  to  jxmr  colour  produc¬ 
tion  (browning)  and  loss  of 
flavour,  it  fx:curred  to  the  writer 
to  exj)eriment  with  the  production 
of  a  strawlx?rry  i)roduct  which 
would  possess  superior  colour  and 
flavour  and  which  would  be  made 
from  fresh  or  quick-frozen  fruit. 

It  apjx'ared  feasible  to  assume 
that  if  a  product  could  be  made 
which  required  no  boiling,  then 


the  result  would  be  a  preserve  with 
fresh  fruit  colour  and  flavour. 
One  has  only  to  walk  around  a 
jam  factory  and  smell  the  aroma 
of  fruit  to  realise  that  most  of  the 
volatile  flavour  is  lost  from  the 
jam! 

The  initial  ex|X3riments  using 
fresh  strawberries  have  proved 
entirely  successful  and  the  product 
has  the  following  advantages: 

1.  superior  fresh  fruit  flavour. 

2.  superior  natural  colour. 

3.  no  boiling  required,  therefore 

fuel  savings  jxissible. 

4.  less  fruit  required  per  batch, 

if  necessary. 

5.  possibilities  for  continuous 

manufacture. 

Point  4  requires  elaboration. 
Because  very  little  water  evapor¬ 
ates  from  the  product  during 
manufacture  the  quantity  of  fruit 
used  fx'r  batch  can  be  less  than  the 
statutory  minimum.  This  means, 
in  effect,  that  a  better  flavoured 
product  can  be  produced  with  less 
fruit,  but  it  also  means  that  such 
a  product  cannot  be  described  as 
a  jam,  conserve  or  preserve. 
Hence  a  name  such  as  “crush  ’’ 
would  require  to  be  adopted. 
Much  has  been  written  about  the 
so-called  preference  for  whole  fruit 
preserves,  but,  in  the  case  of 
strawberry  jam,  this  is  doubtful 
since  the  presence  of  whole  fruit 
leads  to  loss  of  spreadability.  It 
is  therefore  concluded  that  there 
would  be  a  pojmlar  demand  for  a 
strawberry  preserve  which  would 
be  of  sufX'rior  quality,  which  may 
be  cheajx'r  and  which  would 
spread  easily  and  be  of  use  as  a 
topping  or  filling  for  ice  cream, 
cakes,  pies,  etc. 

Manufacture 

Strawberry  Preserve 

Formula  for  150  lb.  batch  con¬ 
taining  38%  fruit  content  and 
65%  T.S.S.: 


fresh  or  frozen  strawberry  purw  57  lb. 
granulated  sugar  . .  , .  . ,  59  lb. 

milled  invert  sugar  . .  . .  36  lb. 

(Miwdered  citrus  pectin  (150  grade)  5  oz. 
citric  acid  , .  . .  . .  . .  i  oz. 

Method:  the  strawberries  are 
liquidised  by  machine  or  by  pass¬ 
ing  through  a  fine  sieve  to  produce 
a  puree.  This  is  added  to  the 
boiling  pan  together  with  the 
sugar  and  citric  acid  and  the  whole 
mixed  thoroughly.  This  may  be 
carried  out  more  effectively  by  use 
of  a  mechanical  mixer  fitted  with 
a  paddle  to  pre-mix  the  ingre¬ 
dients.  A  small  quantity  of  vege¬ 
table  oil  is  added  to  minimise 
foaming.  The  mixture  is  heated 
to  the  boil,  with  stirring,  and  then 
the  pectin  is  added,  the  mixture 
well  stirred,  and,  when  the  total 
soluble  solids  (T.S.S.)  are  65%  by 
refractometer,  the  steam  is  turned 
off.  The  preserve  is  filled  imme¬ 
diately  into  glass  jars  or  cans, 
closures  applied  and  the  containers 
c(X)led. 

As  is  well  known,  the  addition 
of  pectin  and  acid  is  obligatory 
for  strawberry  preserves,  and  it 
was  decided  to  add  invert  sugar  in 
ix)wdered  form  as  there  is  little  in¬ 
vert  sugar  formed  during  the  new 
process. 

If  a  spread  or  crush  is  preferred, 
then  liquid  pectin  can  be  used  with 
the  lower  fruit  content. 

Strawberry  Crush 

Formula  for  150  lb.  batch  con¬ 
taining  30%  fruit  content  and 
65%  T.S.S. : 


strawlMTry  pur<'*f  . .  . .  . .  .45  Hj. 

granulated  sugar  . .  . .  •  •  59  lb. 

invert  sugar  . .  . .  • .  db lb. 

li(|uid  apple  p<*ctin  (5  grade)  . .  10  U). 

citric  acid  . .  . .  . .  . .  i  oz. 


Method:  as  for  strawberry  pre¬ 
serve. 

In  both  of  the  above  pnxlucts, 
and  for  the  process  as  a  whole, 
it  is  necessary  to  calculate  the 
T.S.S.  in  order  to  arrive  at  the 
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Correspondence 

** Where  are  these  people  now?** 


correct  quantities  of  ingredients. 
In  the  first  formula  the  calculation 
is  as  follows: 

soluble  solids 

57  lb.  of  strawlierrv  pur^ 

(«}  6%  T.S.S.  . ;  . .  =  3-4  lb. 

•>5  lb.  of  sugar  («  ioo% 

T.S.S.  . .  . .  . .  =  95-0  lb. 

5  oz.  of  pectin  ..  ..  =  o-i  lb. 

Total :  98'5  lb. 

98-5  lb.  of  T.S.S.  give  657% 
T.S.S.  in  150  lb.  of  preserve.  This 
allows  for  a  very  slight  evapora¬ 
tion  of  water  to  give  a  150  lb. 
batch.  * 

In  the  second  formula  we  have : 

soluble  solids 

45  lb.  of  strawlHTry  pur^e 
(<i  6%  T.S.S.  . .  . .  =  2-7  lb. 

95  lb.  of  sugar  (ft  100% 

T.S.S.  . .  . .  . .  =  95-0  lb. 

10  lb.  of  pectin  («:  io% 

T.S.S . =  1-0  lb. 


Total:  98-7111. 

98-7  lb.  of  T.S.S.  give  65-8% 
T.S.S.  in  150  lb.  of  crush. 

The  experiments  described 
above  have  dealt  with  strawberries 
only  as  it  has  been  decided  to 
publish  the  results  at  this  stage  in 
view  of  the  possible  interest  which 
may  be  aroused.  It  appears 
feasible  to  consider  that  the  new 
technique  would  work  equally  well 
with  other  fruits,  with  correspond¬ 
ing  alterations  in  quantity  of  fruit, 
j)ectin  and  sugar  used,  according 
to  the  legal  standards  or  otherwise. 
The  use  of  continuous  processing 
techniques  is  worth  considering 
and  a  machine  similar  to  a  heated 
trough  with  an  Archimedean 
screw  would  perhaps  be  suitable. 
The  mixture  of  materials  could  be 
fed  in  at  one  end  and  the  preserve 
filled  from  the  other  end  in  a  con¬ 
tinuous  cycle  of  production. 

This  short  paper  is  offered  as  a 
sincere  contribution  to  the  pre¬ 
serves  industry  in  the  hojx*  that 
the  exploitation  of  its  contents 
may  assist  in  halting  the  decline  of 
jam  consumption  by  the  produc¬ 
tion  and  sale  of  preserves  of 
superior  quality. 


^  Hleclrified  Production  is  tht-  title  of 
;i  new  quarterly  4  page  illustrated 
newsletter  which  is  prepared  by  the 
Electrical  Dt-velopment  Association  for 
distribution  through  Electricity  Boards 
to  consumers.  Copies  may  be  obtained 
either  through  a  R)ard  or  the  E.D.A. 


Sir, — I  was  very  interested  to 
see  the  picture  shown  on  page  322 
of  the  August  number  of  Food 
Manufacture  with  the  caption 
“Where  are  these  people  now?” 
Whilst  some  of  them  may  have 
passed  on  certainly  quite  a  num¬ 
ber  of  the  people  in  the  photo¬ 
graph  are  still  very  much  in  the 
land  of  the  living,  including  yours 
truly. 

To  mention  but  a  few,  there  is 
Mr.  Tom  Sutcliffe  of  T.  C.  Sut¬ 
cliffe  and  Co.,  Ltd.,  Mr.  Briggs 
of  Arthur  Holden  and  Co.,  Sir 


Filled  Milk 

Sir, — VV'e  understand  the  signi¬ 
ficance  of  your  complaint  about 
our  booklet  “  Waste — by  Order." 
It  would  appear  to  us  that  this 
has  been  an  inspired  attack.  Evi¬ 
dently  the  Editor  is  not  aware  that 
filled  milks  have,  in  many  cases, 
been  recommended  to  heart  pa¬ 
tients  with  the  instructions  that 
they  must  remain  on  them  for  the 
rest  of  their  lives  if  they  wish  to 
prolong  them;  that  they  are  in 
widespread  use  because  of  their 
better  keeping  qualities,  greater 
palatability  over  tinned  and  other 
forms  of  dried  milk,  and  more 
economical  price  structure.  Surely 
the  Editor  does  not  seriously  sug¬ 
gest  that  the  already  harassed 
caterer  should  be  compelled  to 
give  the  formula  of  all  his  con¬ 
sumable  foods.  Therefore,  why 
single  out  one  product  of  the  many 
that  he  uses!  It  is  a  well-known 
fact  that  many  cups  of  coffee  have, 
as  their  milk  content,  simply 
skimmed  milk,  yet  no  offence  is 
committed,  but  when  Millac  is 
used  the  Milk  Marketing  Board 
want  s|)ecial  regulations,  even 
though  it  is  of  a  much  higher  nu¬ 
tritive  value  than  the  ingredient  it 
is  replacing. 

The  object  of  foodstuff  regula¬ 
tions  must  be,  first  and  foremost, 
to  protect  the  public.  Do  they 
need  any  such  protection?  Not  in 
this  case.  Providing  a  product  is 


Robert  Barlow  of  the  Metal  Box 
Co.,  Ltd.,  Mr.  Rankin  of  the 
Metal  Closures  Co.,  Ltd.,  Mr.  Len 
Birkett  of  Jarman  and  Cowley, 
Ltd.,  and  Mr.  Norman  Gold,  late 
of  Eburite  Cartons. 

This  photograph  does  bring 
back  happy  memories  of  the  early 
days  of  the  Canning  Convention, 
and  I  should  like  to  thank  you  and 
your  staff  for  producing  it  from 
your  archives. 

T.  W.  WiNTERSON, 
Director,  Wm.  P.  Hartley  Ltd., 
Aintree,  Liverpool  9. 


nutritious,  has  a  ready  sale  and 
the  customer  comes  back  for  more, 
how  possibly  can  new  regulations 
be  justified? 

We  feel  we  should  point  out  that 
the  attacks  initially  came  from  the 
dairy  interest  and  we  are  merely 
trying  to  defend  ourselves.  We 
have  no  clash  with  the  dair\’  in¬ 
terest,  in  fact,  because  we  use 
liquid  milk  as  the  basic  ingredient 
of  practically  all  our  products. 

L.  E.  Pritchitt  &  Co.,  Ltd., 
Pinner,  Middx. 


Liquefied  Herring 

Sir, — May  I  be  allowed  to  en¬ 
lighten  your  readers  about  ‘  ‘  lique¬ 
fied  herring  ’ '  ? 

Strange  though  it  may  seem, 
they  are  just  that :  herring  reduced 
to  a  liquid  state  by  enzyme  action 
under  mildly  acid  conditions.  The 
liquor  is  used,  in  combination  with 
vegetable  proteins,  to  produce 
“concentrates,"  which,  mixed 
with  cereals  and  other  bits  and 
bobs,  finally  emerge  as  compound 
feedingstuffs  for  livestock.  And 
ver\'  nice,  too;  so  all  the  better- 
bred  pigs,  the  best  broilers  and  the 
contented  cows  of  my  acquaint¬ 
ance  tell  me. 

H.  H.  Goodwin, 
General  Manager. 

Herring  Industry  Board, 

I,  Glenfinlas  Street, 
Edinburgh,  3. 
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FIBRE 


Edible  Protein  from  Grass  and  Oilseeds 

Shock-wave  Process  May  Solve  Problem  of 
Protein  Deficiency  in  Under-Developed  Countries 

A  Fikhi  nwiiAcri  RE  Slaff  Rpporl 


Grass,  lucerne,  thistles,  weeds,  elude  mixing  with  dilute  sulphuric  insoluble  carbohydrates  but  con- 
oilseeds  and  almost  any  other  acid  to  precipitate  the  protein,  and  siderable  quantities  of  fibre  also, 
variety  of  vegetable  material  can  centrifuging.  The  product  ob-  The  essential  step  in  this  process  is 
be  made  to  yield  protein  directly  tained  from  the  basket  centrifuge  the  use  of  slightly  alkaline  water 
usable  as  human  food  by  a  process  is  a  paste  containing  2%  protein,  in  the  impulse  rendering  machine, 
unveiled  recently  by  British  Glues  1%  oil,  and  7%  water.  This  goes  This  is  based  on  a  discovery  by 
and  Chemicals,  Ltd.,  in  London,  to  an  azeotropic  solvent  extraction  A.  C.  Chibnall  and  G.  R.  Trist- 
It  is  called  Impulse  Process  Pro-  plant  employing  toluene.  The  ob-  ram  (Dr.  Tristram  of  St.  Andrews 
tein  because  it  is  obtained  by  an  ject  is  to  dry  the  protein  and  re-  University  is  now  a  consultant  to 
impulse  rendering  process.  move  all  fat  while  at  the  same  time  the  company)  that  vegetable  pro- 

Oilseeds  such  as  groundnuts  are  excluding  air  and  preventing  oxi-  tein,  unlike  animal  protein,  could 
fed  into  a  vessel  in  which  beaters  dation.  The  result  is  an  oatmeal-  be  dissolved  in  slightly  alkaline 
revolve,  sending  strong  shock  coloured  powder  of  good  appear-  water  once  it  was  freed  from  the 
waves  through  a  constantly  flow-  ance  which  is  ready  for  incorpora-  cell.  Thus,  when  the  impulse  ma- 
ing  stream  of  water.  These  im-  tion  in  cereal  products,  meat  chine  smashes  the  grass  cells,  the 
pulses  burst  oj)en  the  cells  of  the  pastes,  soups,  curries,  and  similar  protein-oil  content  remains  in 
groundnuts  releasing  oil  in  a  free  foods.  solution  making  it  possible  to 

state,  a  protein-oil  mixture,  and  remove  the  fibre  in  a  vibrating 

carbohydrate.  These  constituents  Grass  into  protein  screen.  The  [)rotein  solution  is 

are  sejiarated  out  by  a  three-way  The  process  performs  most  stri-  then  precipitated  and  purified  in 
centrifuge.  The  oil  is  ready  for  use  kingly  with  grass  and  similar  the  way  described  for  groundnut 
after  washing  and  clarification,  vegetable  material.  Here  it  is  protein.  The  fibre  is  washed  and 
the  carbohydrate  is  washed  and  necessary  to  separate  out  not  only  de-watered  and  made  ready  for 
sej)arated  from  the  water  by  cen¬ 
trifuging,  after  which  it  is  ready 
for  use  in  feeding  meal,  and  the 
protein-water  mixture  undergoes  a 
number  of  processes.  These  in- 


Ahove:  This  diagram  shows  how  vegetable 
protein  is  produced  on  an  industrial  scale 
from  leaf  material  using  the  Impulse 
Process. 
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Mr.  1.  H.  C'hayen,  (/e/z),  assistant  managing  director,  and  Mr.  Harold  Cotes, 
chairman  of  British  Glues  and  Chemicals,  Ltd.,  watching  liquid  pouring  from  the 
impulse  renderer.  Protein  is  separated  from  this  liquid  by  a  series  of  processes. 
Striking  results  have  been  obtained  with  grass  and  similar  vegetable  material  where 
it  is  necessary  to  separate  not  only  the  insoluble  carbohydrates  but  also  considerable 

quantities  of  fibre. 


it  can  be  incorporated  in  soups, 
meat  pastes,  sausages,  and  similar 
foods. 

One  of  the  most  valuable  by- 
I)roducts  of  the  grass  is  a  syrup 
containing  chlorophyll,  carotene, 
xanthophylls,  sterols,  steroids, 
and  possibly  vitamin  E,  Dr. 
Tristram  is  working  on  methods  of 
separating  out  these  valuable  con¬ 
stituents.  Carotene  and  steroids 
would  Ix'  [)articularly  valuable  to 
the  pharmaceutical  industry. 
While  this  syrup  is  potentially  the 
most  ^'aluable  by-product  of  the 
process,  it  will  be  some  time  before 
commercial  processes  will  be  avail¬ 
able  for  treating  it  successfully. 

British  Glues  have  developed 
Impulse  Process  Protein  from  the 
cold  degreasing  process  by  which 
they  extract  fat  from  bones.  This 
was  invented  by  Mr.  Israel  Cha- 
yen,  their  technical  director,  and 
it  is  now  used  throughout  their 
factories  for  preparing  bones  for 
gelatine  manufacture.  Its  great 
advantage  is  that  it  requires  no 
heat  or  solvent  so  that  it  is  safer 
and  gives  a  better  product. 

While  it  is  much  easier  to  smash 
vegetable  cells  than  bone  cells,  it 
took  seven  years  to  do  two  things : 
to  arrive  at  the  right  degree  of 
shock  treatment  so  as  to  avoid 
turning  the  mass  into  an  insepar¬ 
able  “  mayonnaise,”  and  to  find  a 
way  of  keeping  the  {)rotein  in  sus¬ 
pension.  Alkaline  water  was  the 
answer  to  the  second  problem,  and 
beater  arms  {not  ultrasonics)  was 
the  answer  to  the  first. 

Output  of  plant 

Mr.  Chayen  reckoned  that  from 
lf)0  tons  of  groundnuts,  the  pro¬ 
cess  would  yield  22  tons  of  pure 
protein,  44  tons  of  oil  and  18  tons 
of  starch  and  other  carbohydrate. 
From  fresh  grass,  containing 
80%  water,  the  process  would 
yield  2.25  tons  of  pure  protein,  7 
tons  of  hbre,  and  o-6  tons  of 
chlorophyll  “syrup.” 

For  15  months  British  Glues 
have  operated  a  one  ton  per  day 
pilot  plant  at  their  Bermondsey 
factory.  They  are  convinced  that 
the  process  works  well  and  that  the 
products  are  wholesome  and  ac¬ 
ceptable.  They  see  their  greatest 
markets  for  the  process  in  India, 


the  Middle  East,  and  West  Africa, 
where  there  is  serious  protein  de¬ 
ficiency.  F'irm  enquiries  have  been 
received  from  India,  Nigeria, 
Ghana,  Lebanon,  and  Israel. 
These  countries  see  in  the  pnxess 
a  way  of  making  available  to  their 
peoj)le  vast  quantities  of  proteins 
in  vegetable  matter  which  are 
now  inaccessible.  The  prcxess  is 
ideally  suited  for  such  countries 
because  the  fibre  produced  could 
lx?  used  to  fuel  the  plant,  thus  ap¬ 
proaching  something  of  a  thermal 
balance.  A  plant  turning  out 
5,500  tons  of  protein  jxr  annum 
would  need  50,000  kwh  jxr  week. 

Cost  estimates 

Mr.  Chayen  was  asked  the  cost 
of  the  plant.  He  said  that  to  in¬ 
stall  a  plant  to  provide  a  com¬ 
munity  with  one  ounce  jxr  day  of 
protein  would  cost  los.  per  head. 
Translated  to  the  problem  of  India, 
it  would  cost  ;^200  million  in  cap¬ 
ital  investment  to  provide  enough 
plants  to  yield  one  ounce  of  pro¬ 
tein  per  head  per  daj\  This  is  a 
huge  sum  and  it  will  not  all  be  pro¬ 
vided  at  once.  But  the  Indians 
are  very  attracted  to  the  process. 


and  Mr.  Chayen  was  quite  hopeful 
that  they  would  take  it  up. 

The  policy  of  the  company  is  to 
provide  plants  under  licence  agree¬ 
ments  in  return  for  royalties  based 
on  the  throughputs. 


Inspecl’iBD  of  Foods 

The  fifth  edition  of  a  volume*  in¬ 
tended  to  meet  what  the  authors 
consider  to  be  a  definite  necessity 
has  been  published  with  certain 
necessary  revisions  in  the  text. 
The  book  summarises  many 
weighty  though  excellent  volumes 
and  endeavours  to  sift  the  grain 
from  the  chaff,  helping  public 
health  students  with  their  exami¬ 
nations. 

The  authors,  who  are  practising 
public  health  officers,  say  that 
they  have  on  occasion  had  to  re¬ 
mind  themselves  in  a  speedy  man¬ 
ner  of  an  essential  point  on  food 
insjxction  and  this  work  is  the 
outcome. 

*  Food  Inspection  Notes.  5th  Edition. 
Hy  H.  Hill  and  E.  Dcxlsworth.  H.  K. 
L»*\vis  atul  Co.,  Ltd.,  London.  Pp.  viii-4- 
12S.  Price  los.  6d.  net. 
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Machinery  and  Equipment 


VENTILATING  EQUIPMENT 

Among  the  new  prcxiucts  manufac¬ 
tured  by  Templewood  Hawksley,  a 
member  company  of  the  Hawker  Sid- 
deley  Group,  are :  a  power-operated 
rcK)fing  shutter  which  is  said  to  provide 
for  rapid  clearing  of  smoke  and  fumes, 
at  the  same  time  giving  adequate  light¬ 
ing  at  working  level  and;  cowl  extrac¬ 
tor  ventilators  designed  for  natural 
controlled  ventilation  where  complete 
storm  protection  is  required. 

Both  products  are  stated  to  be  suit¬ 
able  for  flat,  sloping,  sheeted  or  glazed 
roof  structures  and  installation  can 
proceed  in  nearly  all  cases  without  in¬ 
terruption  to  production. 

DUST  COLLECTOR  SERVICING 

Dallow  Lambert  and  Co.,  Ltd.,  have 
announced  the  introduction  of  a  unit 
dust  collector  servicing  scheme  which 
is  iK'lieved  to  be  the  first  of  its  kind 
in  this  country. 

ExjK-rience  shows  all  too  frequently, 
that  owing  to  the  ancillary  nature  of 
dust  control  prcxesses,  the  ecjuipment 
tends  to  be  overlooked  when  the 
general  maintenance  routine  is  laid 
down  in  respect  of  the  main  machines 
or  ojxTations. 

The  new  scheme  has  been  introduced 
for  the  purpose  of  keeping  Dallow 
Lambt-rt  unit  dust  collectors  in  good 
condition  and  functioning  efficiently. 
A  fully  trained  service  engineer  makes 
regular  visits  at  6  monthly  intervals, 
or  at  other  dates  mutually  agreed,  and 
services  each  dust  collector,  replacing 
any  parts  that  are  necessary  to  put  the 
cxjuipment  in  first  class  working  con¬ 
dition.  The  charges  for  this  are  said 
to  lx*  extremely  reasonable. 


MACARONI  PACKAGING  MACHINE 

.\n  interesting  machine  for  the  pack¬ 
aging  of  macaroni,  spaghetti  or  other 
long  pasta  was  recently  shown  in 
Milan.  The  machine,  the  Tecantos 
Pritna  made  by  Messrs.  Meneghini,  is 
designed  to  pack  previously  cut  and 
weighed  i  or  2  lb.  portions  of  long 
pasta  into  prefabricated  pasteboard 
boxes.  It  is  capable  of  packing  alxjut 
24  boxes  per  min.  or  a  ton  every  80 
min.,  providing  there  are  sufficient 
attendants,  or  I  ton  per  hr.,  with  one 
attendant. 

In  opt-ration,  a  sucker  catches  a  flat 
piece  of  lithographed  cardboard  from  a 
stack  and  pa-sses  it  to  mechanical 
shap«'rs  which  fold  and  form  the  card- 
lM)ard  into  a  box  with  the  upper  flap 
op<-n.  A  jx)rtion  of  macaroni  is  slid 
into  the  box  as  it  is  held  horizontally 


The  Tecantos  Prima  macaroni  packing 
machine  made  by  Meneghini  is  designed 
to  pack  previously  cut  and  weighed  1  or 
2  lb.  portions  into  boxes,  and  has  an  out¬ 
put  of  about  24  boxes  per  min. 


to  prevent  empty  spaces  forming  inside 
the  pack. 

The  Ijoxes  produced  may  be  either 
square  or  rectangular  and  suitable  for 
macaroni  11  in.  long. 

The  machine  has  2  electric  motors: 
a  I  h.p.  motor  operates  it  while  a  0-7 
h.p.  motor  drives  the  suction  pump. 


The  Tipperette  pneumatic  machine  for 
applying  first  and  second  closures  to 
casings  and  bags  is  made  by  Viskase,  Ltd. 


TEMPERATURE  RECORDER 

A  temperature  recorder  which  may 
be  used  in  cooking  vessels,  sterilisers  or 
even  in  lorries  during  the  transit  of 
perishable  goods  is  being  marketed  by 
the  Cambridge  Instrument  Co.,  Ltd. 

Known  as  the  Minican  temperature 
recorder,  the  instrument  has  a  40  mm. 
wide  chart  mounted  on  a  drum  which 
revolves  at  a  consistent  rate.  The  pen 
is  movi*d  by  the  expansion  and  con¬ 
traction  of  the  liquid  inside  a  stainless 
steel  bulb,  either  plain  or  spiral  shaped, 
and  the  drum  is  moved  by  a  cl(K:k- 
work  mechanism.  Both  chart  and  pen 
are  completely  enclosed  in  a  chromium 
plated  brass  cylinder  which  is  both 
liquid  and  gas  proof. 

The  makers  say  the  accuracy  of  0.5 
mm.  (0.02  in.)  on  the  chart  can  be  ex¬ 
pected  and  the  minimum  range  across 
the  chart  is  50°. 

A  packet  containing  100  charts  and 
a  special  bottle  of  ink  is  supplied  with 
each  recorder. 


PNEUMATIC  CLOSING  MACHINE 

A  new  pneumatic  machine  for  apply¬ 
ing  the  first  and  second  ties  to  casings 
and  bags  was  shown  recently  by  Vis¬ 
kase,  Ltd.  Called  the  Tipperette,  it 
weighs  only  12  lb.  and  is  said  to  be 
both  quick  and  simple  to  operate. 

Extremely  versatile,  this  machine 
will  close  filled  poultry  bags  with  or 
without  vacuum  and  Viskase  say  that 
it  requires  no  adjustment  for  different 
sizes  of  casing.  There  are  only  four 
moving  parts  said  to  make  the  machine 
easy  to  clean  and  compressed  air  is 
claimed  to  eliminate  electrical  hazards. 

The  end  of  the  casing  or  bag  is  in- 
serterl  in  the  throat  of  the  machine 
which  is  then  closed  by  pulling  down 
the  lever.  The  wrap  is  drawn  tight 
and  the  metal  clip  is  applied  from  the 
magazine  feed  by  pressing  the  lever  in¬ 
wards  toward  the  body  of  the  machine. 
Finally  any  excess  casing  is  trimmed. 
The  operation  can  be  carried  out  in 
two  seconds. 

The  machine  eliminates  the  need  for 
string  ties  on  sausage  or  cooked  meat 
prcxlucts.  If  these  are  to  be  hung  for 
cooking  or  smoking  a  pre-tied  loop  of 
twine,  can  be  placed  under  the  clip  at 
either  end.  Labels  can  be  attached 
with  the  closure  and  will  not  be  re¬ 
moved  by  handling  or  climatic  condi¬ 
tions  and  the  clips  will  neither  damage 
the  casing  or  bag  nor  come  loose. 

Ameriain  designed,  this  new  ma¬ 
chine  will  be  manufactured  in  this 
country  by  T.  J.  Br(X)ks  (Auto.s),  Ltd, 
Viska.se,  Ltd.,  will  act  as  sales  agimts 
for  the  U.K.  and  Ireland. 
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POLYTHENE  SCOOP 

The  latest  addition  to  the  range  of 
polythene  products  marketed  by  Tool 
Treatments  (Chemicals)  Ltd.,  is  a 
scoop  made  of  white  rigid  sterilisable 
polythene  which  will  not  sag  or  bend 
when  full.  It  is  described  as  combin¬ 
ing  great  strength  with  lightness  (total 
weight  6J  oz.)  and  impervious  to 
chemical  action.  The  polythene  is 
unaffected  by  extremes  of  temperature, 
and  the  scoop  is  therefore  of  great 
value  to  the  frozen  foods  trades,  etc. 
Dimen.sions  are  5J  in.  wide,  in. 
deep,  9  in.  long,  with  a  4J  in.  handle. 

FORK  LIFT  TRUCK 

\  small  fork-lift  truck,  having  a 
length  of  only  37  in.  but  stated  to  pos¬ 
sess  the  advantages  of  the  sit-on  rider 
controlled  trucks,  is  available  from  G. 
Hunter  (London),  Ltd. 

Known  as  the  Piccolift,  the  truck 
has  a  capacity  of  i,izo  lb.  at  24  in. 
or  1,300  lb.  at  20  in.  load  centres.  The 
truck  is  three-wheeled  and  has  an  in- 
pendent  motor  on  each  front  wheel. 
Towing  capacity  is  available  up  to  10 
tons  and  height  of  lift  from  60  in.  up 
to  138  in.  can  be  supplied.  The  drive 
is  by  electric  traction  batteries  and 
cushion  tyres  are  fitted  as  standard. 

ELEVATING  TROLLEY 

Skysorlift  is  the  name  of  a  new 
hydraulic  elevating  trolley  produced  by 
Farrow  and  Jackson,  Ltd. 

An  incliiu^  or  horizontal  hydraulic 
ram,  lifting  heavy  duty  metal  scissor 
guides,  through  cams  and  rollers,  pro¬ 
vides  a  strong,  positive  and  smooth 
action  elevating  trolley,  said  to  be 
suitjible  for  long  pt'riods  of  heavy 
work. 

The  lifting  mechanism  is  actuated  by 
either  a  foot  or  hand  operated  pump, 
the  pump  unit  being  provided  with  a 
release  vah’e  that  allows  for  controlled 
descent.  The  minimum  lowered  height 
is  0  in.  and  a  varying  range  of  lifts 
can  Ik*  supplied  to  suit  individual  prob- 
l«-nis  and  applications. 

The  trolley  is  fitted  with  either  four 
swivelling  wheels  or  two  fixed  wheels 
and  two  "stillage”  type  feet  and 
standard  "  tug-lift." 


The  new  Skysorlift  hydraulic  elevating 
trolley  made  by  Farrow  and  Jackson, 
Ltd.,  has  a  minimum  lowered  height  of 
9  in. 


The  Alite  twin-head  powder  filling  and  lidding  machine,  made  by  Arenco-Alite,  Ltd. 


MACHINERY  MERGER 

Arenco  A.B.  of  Sweden  and  Alite 
Machines,  Ltd.,  of  Great  Britain,  have 
formed  a  common  company  under  the 
title  of  Arenco-Alite,  Ltd.,  the  address 
and  telephone  number  being:  Pixmore 
Avenue,  Letch  worth,  Herts.  Letch- 
worth  1)65. 

At  the  same  time  an  arrangement 
has  been  entered  into  for  the  selling 
and  servicing  of  the  Kisab  range  of 
strip  wrapping  machines  in  this  coun¬ 
try.  Coincident  with  the  formation  of 
this  organisation  is  the  introduction  of 
a  new  Alite  powder  filling  and  press-on 
lidding  machine. 

Designed  for  the  handling  of  pow¬ 
ders  including  granular  products,  cocoa, 
coffee,  flours,  mustard,  sugar,  peppers 
and  the  other  spices,  the  machine  has 
twin  filling  heads  followed  by  the  lid¬ 
ding  station  (a  single  head  model  is 
available  where  smaller  outputs  are 
required).  It  will  handle  tins  or  com¬ 
posite  containers  either  oval,  round, 
rectangular  or  other  odd  shapes  with 
capacities  from  J  oz.  up  to  2  lb.  at 
speeds  from  60  to  100  per  min.  The 
contiiners  are  fed  on  to  a  nylon  slat 
conveyor  which  runs  through  the  front 
of  the  machine.  They  are  then  trans¬ 
ferred  into  the  pockets  of  a  horizon¬ 
tally  positively  indexed  chain  and  fed 
to  the  filling  stations  for  a  dust  free 
volumetrically  controlled  fill  and, 
when  necessary,  a  vacuum  pre-extrac¬ 
tion  of  container  and  simulation  of  air 
from  the  prinlucts  unit  can  be  fitted, 
the  containers  being  indexed  to  the  lid¬ 
ding  station. 

The  lids  are  fed  by  a  positively  con¬ 
trolled  and  gaugwl  "  cake-walk”  con¬ 
veyor  which  is  parallel  and  diametric¬ 
ally  opposite  to  the  Ixxly  feed.  The 


lids  are  then  slide  controlled  into  and 
through  the  capping  jaws  and  punched 
directly  on  to  the  l^ies. 

Another  machine  is  for  the  heat  seal¬ 
ing  of  polyethelene  or  p.v.c.  tubes. 
Known  as  the  Gap  heat  sealing  ma¬ 
chine,  it  is  design^  for  use  with  the 
Arenco  GAB  Tube  Filling  Machine  and 
when  used  together  forms  a  completely 
automatic  unit  which  can  be  used  for 
either  polyethelene  or  metal  tubes. 
Change  over  between  the  two  types  of 
tubes  is  said  to  be  simple. 


PUSHBUTTON  CONTROL 

Geo.  VV.  King,  Ltd.,  have  announced 
the  Snip  Snap,  a  new  mains  push¬ 
button  control  for  hoists.  Primarily 
designed  for  their  Mytemin  and  Mar- 
vex  range,  the  control  may  be  applied 
to  other  types  and  makes  of  hoists, 
cranes  and  similiar  appliances  which 
are  wired  for  mains  supply. 

The  control  may  be  used  in  place  of 
the  conventional  type  of  reversing  con¬ 
tactor.  since  it  combines  the  function 
of  contactor  and  pushbutton  in  one 
compact  unit.  The  patented  action 
avoids  the  possibility  of  single  phasing. 

It  is  constructed  from  a  shock  re¬ 
sistant  cloth-filled  plastic  material  and 
is  totally  enclosc'd  in  a  Neoprene 
rubber  cover,  providing  not  only  a  seal 
against  the  ingress  of  moisture  but  ex¬ 
cellent  protection  against  mechanical 
shiKks  and  damage.  Access  to  the 
working  mechanism  is  gained  by  the 
removal  of  4  screws. 

The  device  is  not  suitable  where  low 
voltage  control  is  required,  nor  can  it 
be  employed  for  remote  control 
arrangements  other  than  by  simple  ex¬ 
tension  of  the  feed  cable. 


Food  \Ianufacture — October,  1959 


401 


ANALYSIS 

Egg  Solids  Determination 

A  method  is  describc'd  for  the  deter- 
ininatiun  of  egg  solids  in  focxls  in  which 
hydrolysis  of  the  phospholipids  is 
efft-cted  by  means  of  the  enzyme  leci- 
thinase  D.  The  lilx'rated  chlorine  is 
si'parated  by  adsorption  on  a  cation- 
exchange  resin  and,  after  elution,  is 
determined  colorimetrically  as  the 
reiiux:kate. 

This  enzyme  is  found  in  several  vege¬ 
tables  and  the  preparation  from  cab¬ 
bage  leaves  of  a  concentrate  sufficiently 
pure  to  serve  the  purjxise  is  described. 

1  he  lecithinase  concentrate  can  be 
stor<“d  as  a  freeze-dried  powder  at  a 
normal  room  temjxirature. 

The  determination  of  t'gg  solids  in 
salad  cream  is  dealt  with  and  it  is 
shown  that  the  enzymic  hydrolysis 
gives  more  iiccurate  results  than  acid 
hydrolysis,  since  interference  by  the 
mustard  is  reduced.  Enzymic  hydroly¬ 
sis  has  also  Ixen  appliixl  to  the  deter¬ 
mination  of  egg  in  ice  cream  and  in 
lemtin  curd. — C.  B.  Ca.sson  and  F.  J. 
Griffin,  Analyst,  1959,  S4  z8i. 

BACON 

Quality  Influences 

The  influence  of  the  f»*eding  :uid 
tn*atment  accorded  to  pigs  prior  to 
slaughter  on  the  quality  of  cured  bacon 
has  Ix-en  investigat«‘d  in  a  series  iif  con¬ 
trolled  tests,  carried  out  at  the  Danish 
Meat  Ke.s<-arch  Institute,  Riiskilde.  In 
particular,  an  investigation  h;us  lx*en 
carried  out  on  the  effect  of  fee<ling 
sugar  to  pigs  during  the  n-st  jx-riixl 
prior  to  slaughter.  This  equipment 
exteiuled  over  a  jx-riixl  of  eight  w«“eks 
and  showed  that  the  sugar  feeding  re- 
sulte<l  in  an  increasixl  bacon  yi«-ld 
during  curing  and  maturation  and  in 
an  improved  keeping  quality  of  the 
baton  sides. — J.  Wismer  Fetlerson,  Die 
Fleisclneirtsdiafl,  1959,  II.  655. 

Determining  Water  Content 

In  view  of  the  emphasis  pLacetl  upon 
the  quality  of  bacon  aiul  fat,  breeding 
ami  feetling  ex|M-riments  must  oft«  n  lx- 
accompanied  by  chemical  analys«‘S  of 
certain  constituents.  BecauM*  of  the 
great  numlx-r  of  samph's  wliich  often 
accrue  at  the  tennination  of  fattening 
tests  and  which  must,  in  order  to 
obtain  comparable  results,  lx*  investi¬ 
gated  as  quickly  as  jxwsible,  it  is  de¬ 
sirable  t<j  resort  to  simplified,  yet 
reasonably  accurati*  high-speed  testing 
metluxls. 

One  such  nietlnxl,  much  us<«l  in 
Sweden,  still  suffers  from  the  difficulty 


that  the  necessary  w’eighing  tests  must 
be  carried  out  in  an  jiir-conditioned 
nxim.  This  difficulty  is  ovenome  by 
a  iiKxlified  methixl  which  has  been  de¬ 
velop'd  at  the  Institute  for  Cattle 
Breeding  and  Cattle  Feecling  at  Bonn 
University  on  the  basis  of  the  Swedish 
methcxl. — V\’.  Hartfiel,  Die  h'leischwirt- 
schaft,  1959,  II.  5<)<). 

HEATING 

Thermocouple  Errors 

The  nature  and  the  size  of  errors 
caused  by  the  conduction  of  heat  along 
thermocouple  wires  have  lx*en  investi¬ 
gated  under  comlitions  similar  to  those 
in  cans  of  ffxxl  which  heat  by  conduc¬ 
tion.  Most  of  the  results  agreed  with 
the  predictions  of  a  theoretical  equa¬ 
tion  develop'd  by  J.  C.  Jaeger,  but 
there  were  significant  deviations  from 
the  theoretical  predictions  if  heavy 
wire  w’as  u.sed. 

The  results  supjxirt  the  principle  of 
O.  F.  Eckland’s  recommendation  that 
conduction  errors  should  Ixj  allowed  for 
by  applying  the  appropriate  corrc'ction 
when  considering  the  heating  pha.se  of 
a  prcKess.  However  the  error  in  f^ 
is  also  appreciable  if  unusually  heavy 
win's  are  used. 

Conduction  errors  an*  largest  in  the 
early  stages  of  heating  and  cixiling  and 
they  often  cause  large  errors  in  tin* 
evaluation  of  the  k'thal  value  of  th«* 
cooling  phases  of  pnx:ess<'s.  It  is  sug- 
gesti'tl  that  fine  wires  of  much  lowi-r 
thi'rmal  conductivity  than  copp-r 
should  lx*  usi'd  when  accunite  a.ssess- 
ment  of  the  cixiling  pha-si*  is  rMiuired. 
— N.  1).  Cowell,  11.  L.  Evans,  el  al.. 
Food  Technol.,  utyt,  1.^  (8),  4Z5. 

WHEAT  FLOUR 

W'ater  Absorption 

The  water  alisorptions  of  flour  from 
zj  sampli's  taken  from  2  varii'ties  of 
flour  have  Ix'en  measured.  The  two 
varii'ties  of  wheat  studied  were  Ixith 
English,  a  hard  wheat,  Atle,  and  a  soft 
wheat.  Hybrid  46.  The  millings  were 
inacle  on  a  Buhler  exp*riniental  mill 
and  the  wheat  was  coUl-conditioned  to 
•5'5‘‘o  m<)isture  content.  The  extrac¬ 
tion  rate  was  05-1)8%.  The  absorption 
tests  were  carried  out  by  the  Halton 
metluxl  and  thi*  apparatus  usefl  was 
made  by  Ib'iiry  Simon,  Ltd. 

Comparison  of  results  with  <“stimat»'d 
flour-nit rogt'ti  and  damiiged  stiirch  con¬ 
tent  indicatf'd  that  iliffen'iices  in  .ab¬ 
sorption  were  largi'ly  accounti'd  for  by 
the  variation  in  these  factors.  The  evi- 
<lence  also  confirmed  previous  sugges¬ 
tions  that  more  starch  damiige  ix'curs 


in  the  milling  of  hard  than  soft  wheats 
and  that  in  hard  wheats  starch  dam¬ 
age  is  more  likely  to  increase  with  the 
protein  content  of  the  wheat. — E.  N. 
Greer  and  B.  A.  Stewart,  J.  Set.  Food 
Agric.,  1959,  10  {4),  248. 


POTATOES 

5  Radiation  Preserving 

A  F'rench  company  (Conservatome) 
has  carrit'd  out  an  extensive  rest'arch 
programme  on  the  preservation  of 
fotxlstuffs  by  means  of  ionising  radia¬ 
tion.  It  has  been  found  that  treatment 
with  gamma  or  electron  rays  can,  in 
many  cases,  provide  a  satisfactory 
solution  to  the  problem. 

Tests  with  several  varieties  of  pota¬ 
toes  have  shown  that  budding  can  be 
greatly  delayed  by  an  irradiation  of 
5,cx)o  rads  and  wholly  suppressed  by 
one  of  7,5cx)  rads.  Very  strong  irradia¬ 
tion,  however,  has  certain  detrimental 
effects.  F'or  industrial  irradiation 
methods,  a  dosage  of  10,000  rads  ap¬ 
pears  to  be  most  suitable.  Such  irra¬ 
diation  does  not  cause  any  undesirable 
changes  in  the  structure  of  the  pota¬ 
toes  tn'ated  which  retain  their  fresh¬ 
ness  for  many  months.  In  view  of  the 
high  waste  percentage  still  encountered 
in  potato  storage,  the  application  of 
such  methcxls  can  result  in  very  appre¬ 
ciable  savings. — Pierre  Vidal,  Indus¬ 
tries  Aliinentaires  et  Agricoles,  1959, 
76.  273. 


Ilpalinv  of  Fishmoal 
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ISIS  Appointments  Register  -  A  iXew  Service 


Competition  among  employers  for 
science  graduates  is  as  strong  as  ever, 
as  is  proved  by  the  large  sums  now 
being  spent  on  advertisements  in  news¬ 
papers  and  technical  journals.  To  the 
cost  of  advertising  must  be  added  the 
expense  of  management  consultants 
and  others  whose  services  are  being 
used  to  help  satisfy  the  often  desperate 
need  for  scientific  and  technological 
recruits  of  graduate  status.  A  far  less 
expensive  way  of  solving  this  problem 
has  been  put  forward  by  Mr.  Leonard 
Hill,  Chairman  of  the  Leonard  Hill 
Technical  Group  of  periodicals,  refer¬ 
ence  books  and  textbooks.  His  long 
expt“rience  as  a  technical  and  industrial 
publisher  has  given  Mr.  Hill  a  deep  in¬ 
sight  into  the  problem  of  staff  recruit¬ 
ment  and  the  new  system  he  proposes 
is  the  fruit  of  a  long  study  of  the  situa¬ 
tion.  The  idea — like  most  good  ideas 
— is  simple. 

Most  students  seek  temporary  em¬ 
ployment  during  the  university  vaca¬ 
tions.  Mr.  Hill  proposes  that  science 
students  should  work  temporarily  for 
firms  of  the  type  which  would  offer 
them  jobs  after  they  have  graduated. 
This  would  enable  students  to  become 
.'icquainted  with  industries  in  which 
they  propose  to  make  careers  and, 
conversely,  would  enable  firms  to 
jussess  the  potentialities  of  young  men 
and  women  whom  they  may  wish  to 
employ  after  they  have  obtained  their 
degrees. 

Both  sides  stand  to  benefit  enor¬ 
mously  from  this  scheme  of  selective 
vacjition  employment  and  liecause 
there  are  such  strong  mutual  advan¬ 
tage's  it  should  work  well. 

How  will  it  work?  Mr.  Hill  has 
established  the  ISIS  Apjxiintments  Re- 


Fresh-frozen  milk 

Fresh  British  dairy  milk,  treated 
with  sound  waves  and  then  frozen 
solid,  may  lx*  marketed  throughout  the 
world  ;us  a  result  of  a  project  s|K)nsored 
by  the  National  Res<*arch  I>velopment 
CoriKiration.  The  proje-ct  may  also 
enable  British  farmers  to  si‘11  any  sur¬ 
plus  milk  at  higher  prices. 

The*  preK'ess  will  ke*e*p  milk  frt*sh- 
freizen  feir  iK  meinths  provieleel  the 
temjx'rature  of  the  milk  is  ke*pt  lx*low 
H^K.;  this  will  enable  it  te)  lx*  ship{xel 
anywhe*re*,  particularly  to  treipical 
cenintrie*s  whe*re  fre*sh  milk  supplie*s  art* 
ne>t  ne)rmally  avjiilable. 

The*  ne*w  British  prex'ess  is  lx*lieve*ei 


gister  at  the  headquarters  of  the  Leo¬ 
nard  Hill  Group,  7-9,  Eden  Street, 
London,  N.W.i.  Science  students  will 
be  invited  to  apply  for  registration  and 
firms  requiring  temporary  staff  will  be 
invited  to  submit  details  of  the  jobs 
they  can  offer.  In  this  way  ISIS  will 
bring  together  employers  and  em¬ 
ployees  in  an  economical  and  eflficient 
manner.  A  further  saving  to  em¬ 
ployers  will  be  the  elimination  of  extra 
work  caused  by  the  employment  of 
temporary  workers.  This  will  be  done 
by  employers  paying  ISIS  who  will  in 
turn  pay  the  students  and  deal  with 
all  income  tax  and  insurance  details. 
In  effect,  the  students  will  be  em¬ 
ployed  by  ISIS. 

During  the  perio<l  of  temporary  em¬ 
ployment  firms  will  be  expected  to 
give  students  work  commensurate  with 
their  abilities,  with  the  knowledge  that 
the  way  in  which  the  students  are 
treated  will  naturally  influence  their 
choice  of  future  career  and  employer. 
Most  students  will  cheerfully  under¬ 
take  most  jobs,  provided  they  are  in¬ 
telligently  and  sympathetically  hand¬ 
led  and  are  given  proper  opportunities 
to  assess  the  career  possibilities  offered. 

ISIS  Appointments  Register  will 
bring  together  employers  and  future 
employees  for  a  valuable  preliminary 
pt*ri(xl.  The  use  that  is  made  of  this 
peritxl  depends  upon  the  gtxxl  sense  of 
each  side. 

Employers  who  require  further  de¬ 
tails  of  this  service  to  industry  should 
communicate  immediately  with  ISIS 
Appointments  Register,  7-9,  Eden 
Street,  London,  N.W.i,  (Telephone 
Euston  5911.)  Registration  of  em¬ 
ployers’  requirements  for  the  Christ¬ 
mas  vacation  will  begin  on  October  30. 


the  first  to  achieve  complete  success 
for  when  this  milk  is  thawed  out  (un¬ 
like  the  currently  available  frozen 
homogenised  milk)  it  returns  to  a  com- 
plet»*ly  natural  state  without  any 
alteration  in  condition  (»r  taste. 

The  process  w:is  evolvt*d  by  Dr. 
W,  G.  Weannouth  at  the  National 
Institute  for  Res<*arch  in  l>airying,  and 
the  invention  is  now  under  the  con¬ 
trol  of  the  N.R.D.C.,  which  holds 
patents  at  home  and  abrtxiil  covering 
the  techni«iue.  A  major  British  ice- 
cn*am  manufacturing  comjxany  has 
lx*t*n  granteil  a  licence  to  pnxluce  the 
frozt*n  milk  which  is  already  being 
mad**  in  small  (piantitit's.  Full-scale 
pnxluction  w’ill  start  later  this  year. 


The  prcx:ess,  after  normal  pasteurisa¬ 
tion,  consists  of  treating  the  milk  with 
ultrasonic  vibrations  of  about  a  million 
cycles  per  second  for  five  minutes,  and 
pouring  it  into  containers  for  quick 
freezing.  The  pr*x:ess  is  continuous 
and  there  is  no  delay  between  the  dif¬ 
ferent  operations.  The  milk  can  be 
transported  in  containers  of  up  to  i  gal. 
capacity  in  refrigerated  ships,  trains  or 
lorries,  and  is  also  sold  in  liquid-proof 
cartons  down  to  ^  pt.  size. 


Scottish  offices 

A  new  £y),ooo  blcx:k  of  offices,  to 
serve  the  Scottish  division  of  United 
Glass,  Ltd.,  has  been  opened  at  Bridge 
of  Allan,  Stirlingshire,  by  United  Glass 
chairman,  .Mr.  Leonard  Elgootl,  o.b.e. 
(mil.).  M.C.,  D.L.,  J.P..  C.A. 


Air  freight  packaging 

A  new  section.  No.  20,  of  B.S.I.’s 
Packaging  Code  (B.S.  1133)  entitled 
Packaging  for  air  freight,  gives  in 
general  terms  guidance  on  the  special 
considerations  involved  in  packaging 
for  air  transport  which,  if  followed, 
should  greatly  assist  packers  in  avoid¬ 
ing  wasted  time  and  energy.  Much 
financial  loss  caused  through  faulty 
pack*iging  should  also  be  prevented. 

Copies  of  the  standard  may  be  ob- 
taineil  from  the  British  Standards  In¬ 
stitution.  Sales  Branch,  2,  Park  Street, 
London,  W.i.  Price  4s.  6d.  (Postage 
will  be  charged  extra  to  non-sub¬ 
scribers.) 


Cellulose  casing  developments 

A  new  type  of  cellulose  casing  for  the 
manufiveture  of  slicing  sausage  has 
been  intr*xluc**d  by  Viskase,  Ltd. 
Called  Precision  cellulost*  casing,  it  is 
intendetl  to  jmxluce  completely  uni¬ 
form  results  for  a  given  size.  It  also 
stated  to  inc*>rp<irate  the  exact  shaping 
charactt*ristics  *>f  the  m*>re  expt*nsive 
Fibrous  casings  but  has  a  high  sheen. 

This  new  pnxluct  is  made  for  sjx*ci- 
fie<l  circumferences  in  nine  different 
sizes  which,  when  stuffetl,  range  frvim 
bj  in.  up  t*')  17  in.  high  resistance 
to  bn'akage  and  t*>  stretch  during  stuf¬ 
fing  are  claim***!  for  it.  The  casing 
is  porous,  alhm'ing  the  meat  to 
"  breathe  ”  an*l  the  finishetl  pinxluct 
can  lx*  c*x>ke*l  in  the  casing.  It  can 
lx*  printe*!  with  bnintl  names  an*l  *le- 
signs  in  attractiv'e  c*>l*iurs.  The  makers 
say  that  the  casing  should  be  s*xike*l 
in  the  usual  w'ay  :intl  fille*l  out  with 
just  sufficient  hold-back  to  reach  the 
corrt*ct  circumference. 
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Standard  for  refrigerators 

Two  British  Standards  for  electric 
refrigerators  and  food  freezers  are  now 
streamlined  into  one  new  and  revised 
publication.  They  are  B.S.  922  (re¬ 
quirements  for  all  climates)  and  B.S. 
1691  (for  temperate  climates  only). 
Two  upper  limits  of  test  temperature, 
90  ®F.  for  temperate  climates  and 
iio®F.  for  all  climates,  are  now  .spi^ci- 
fied  in  the  combined  version. 


Add  one  teaspoonful  to  cup 

Britain  is  ready  to  accept  a  revolu¬ 
tion  in  tea  drinking  habits,  or  so 
Nestles  believe,  for  they  have  intro¬ 
duced  a  new  instant  tea  called  Nestea 
which  may  render  the  teapot  obsolete. 
Shops  in  Southern  England  and  the 
London  area  are  to  receive  supplies  of 
this  tea  during  October. 

Mr.  F.  Kirby,  managing  director  of 
Nestles,  spt^aking  at  a  meeting  of 
salesmen  said  that  the  success  of  their 
business  depended  entirely  on  meeting 
the  changing  trend  of  the  market. 

Nestis  have  been  working  on  instant 
tea  for  15  years  and  they  now  believe 
that  they  have  pro<iuced  a  product 
which  will  pass  the  test  of  the  discrim¬ 
inating  Briti.sh  public.  Among  the 
main  selling  points  will  be  "  elimina¬ 
tion  of  waste,  made  instantly  in  the 
cup  and  available  in  a  moment  and  no 
messy  tea  leaves.” 

Plastic  sjKJons  are  lieing  offered  with 
every  jar  and  Nestles  are  launching  a 
full  TV  and  Press  campaign.  Retailers 
are  l>eing  supplied  with  three  dimen¬ 
sional  dummies,  window  stickers,  back 
drops  and  six-jar  outers. 


Hormone  implant  for  cattle 

A  steer  and  heifer  finishing  implant 
which  .significantly  increases  and  ac¬ 
celerates  weight  gain  has  bt*en  intro- 
duci*d  to  Britain  by  E.  R.  Squibb  and 
Sons,  Ltd.  The  implant  was  developed 
jointly  by  E.  R.  Squibb  and  Sons  in 
the  United  States  and  Syntex,  S.A.  in 
Mexico. 

Known  commercially  as  Synovex,  the 
new  implant  is  a  combination  of  two 
natural  hormones,  progt'sterone  and 
estradiol  benzoate.  It  can  be  used  for 
cattle  both  on  pasture  and  during  the 
feed-lot  period. 

The  product  was  recently  made 
available  in  Canada  following  approval 
of  its  use  by  livestock  growers  by  the 
Canadian  F(xxi  and  Drug  Directorate, 
a  food  and  drug  bureau  with  some  of 
the  highest  standards  in  the  world. 
Approval  in  Canada  followed  extensive 
trials  and  publication  of  several  papers 
in  Can.adian  veterinary  publications. 

The  administration  of  Synovex  in 
steers  in  Canadian  tests  is  claimed  to 
have  resulted  in  an  average  extra 
weight  gain  of  1/2  lb.  per  day,  up  to 
20%  more  efficient  utilisation  of  feed, 
and  a  substantially  lower  cost  per  lb. 
of  weight  gain. 


Carcase  dissection  unit 

The  new  P.I.D.A.  carca.se  dissection 
unit  at  Stotfold,  Beds.,  which  is  being 
run  in  conjunction  with  the  National 
Pig  Progeny  Testing  Board  at  their 
progeny  testing  station  there  is  due  to 
come  into  full  operation  in  mid-Octo¬ 
ber.  The  carcases  will  be  supplied  by 
the  five  progeny  testing  .stations  and 
the  unit  will  Ik*  staffed  by  a  meat  tech¬ 
nologist,  two  butchers  and  a  recorder. 

Some  800  carcases  will  be  dissected 
in  the  first  year. 

In  the  initial  stages  the  w’ork  will  be 
confined  to  the  Ixicon  carcase.  In  the 
near  future,  it  is  ho{H*d  that  pigs  in¬ 
tended  for  the  pork  and  manufacturing 
trades  will  be  included. 


British  agency 

Clarke- Built,  Ltd.,  have  been  ap- 
ptfinted  the  exclusive  distributors  for 
the  products  of  the  Cherry- Burrell  Cor¬ 
poration  of  Cedar  Rapids,  Iowa, 
V.S.A. 

The  machines  made  by  this  firm  in¬ 
clude  homogenisers,  soft  drink  syrup 
makers,  an  instant  solubility  system 
for  drying  skimmed  milk,  a  curd  ten¬ 
sion  meter,  tanks  and  warning  devices 
for  tanks. 

New  Kraft  offices 

Kraft  Foods,  Ltd.,  move  their 
London  executive  offices  to  a  new 
building  in  the  MarylelxMie  Road. 
There  they  will  have  the  st*cond  and 
third  flcx)rs  of  Regina  Houst* — an  area 
of  over  I2,0(X)  sq.  ft.  which  is  half  as 
much  again  as  they  had  at  Morris 
House,  Ek*rkeley  Square. 

The  new  offices  will  Ik*  the  London 
head<iuarters  of  the  sales,  marketing 
and  administration  ext*cutives,  and  the 
stiff  will  number  45  to  50,  an  increa.si* 
over  the  figure  for  1955. 


Egg  prepack  quest 

A  joint  committee  formed  by  the 
Produce  PrefKickaging  D(*velopment 
Association  in  conjunction  with  the 
British  Egg  Marketing  Board  is  invit¬ 
ing  the  co-operation  of  manufacturers 
in  evolving  new  egg  prepacks. 

At  prest*nt  over  600  million  dozen 
home-protluced  eggs  are  marketed  an¬ 
nually  under  the  liritish  Lion  brand: 
the  introduction  of  a  first-class  prepack 
offering  maximum  sales  appeal  should 
encourage  increast*d  consumption  of 
British  (‘ggs. 

The  Produce  Prepackaging  Develop¬ 
ment  Assiociation  has  been  engaged  to 
work  on  the  problems.  Two  stages  of 
investigation  are  planned  in  the  de¬ 
velopment  of  new,  economic  prepacks 
which  are  good  commercial  proposi¬ 
tions.  The  first  stage  is  a  short  term 
project  to  develop  prepacks  which  can 
be  used  on  equipment  in  existing  pack- 
houses.  The  second  will  be  the  inves¬ 
tigation  of  new,  perhaps  unconven¬ 
tional,  methods  of  egg  prepacking. 


Onion  peeler  shown 

A  machine  for  peeling  onions,  be¬ 
lieved  to  be  the  first  of  its  kind  in  the 
world,  was  demonstrated  recently  in 
front  of  interested  manufacturers  at 
the  B.P'.M.I.R.A.  Laboratories  at 
Leatherhead.  As  yet  it  is  not  known 
how  the  resultant  onions  compare  with 
hand  peeling  but  it  is  thought  that 
within  two  years  the  estimated  700  mil¬ 
lion  onions  peeled  annually  by  out¬ 
workers  will  mostly  be  handled  by 
machine. 

VV'm.  Brierley,  Collier  and  Hartley, 
Ltd.,  are  the  makers. 


Holding  company 

Follsain.  Ltd.,  has  been  made  the 
holding  company  of  Follsain-VV'ycliffe 
Foundries,  Ltd.,  and  of  Varatio-Strate- 
line  Gears,  Ltd. 


Polythene  film 

Member  firms  of  the  Packaging 
Films  Manufacturers’  Association  who 
manufacture  polythene  film  have 
agreed  that  as  from  October  i,  195*), 
the  method  of  describing  gussetted 
polythene  tubular  film  on  the  reel  and 
in  bag  form  shall  be  in  accordance  witli 
Section  K  British  Standards  Insti¬ 
tution,  Packaging  Code  B.S.  1133, 
Section  7  1952.  This  nomenclature  has 
long  been  rt*cognised  by  converters  and 
users  of  cellulose  film  and  paper  bags. 

The  code  expresses  the  dimensions  of 
gus.setted  liags  as  face  width  times  the 
extendt*d  layflat  tubular  width,  e.g. 
gussetted  dimensions  previously  des- 
crilied  by  some  manufacturers  as  4  in. 
face  X  2  in.  gusset,  will  now  lie  defined 
as  4  in.  X  6  in. 


Fortieth  anniversary 

Drs.  L.  Haqenbos,  managing  direc¬ 
tor  of  Polak’s  Frutal  Works  N.V'., 
Amersfoort,  HoIIaml,  recently  cele¬ 
brated  his  fortieth  anniversary  in  the 
service  of  the  firm. 

Among  the  speakers  to  praise  Drs. 
L.  Hoijenbos  on  the  firm’s  growth  were 
Mr.  Jacob  Polak,  one  of  the  founders 
of  the  company  and  chairman,  Mr. 
J.  E.  Meihuizen,  co-director,  Amers¬ 
foort,  and  .Mr.  R.  de  Kat,  managing 
director  of  Soflor,  Ltd.,  a  British  asso¬ 
ciated  company. 

When  Mr.  Henry  Polak,  brother  of 
Mr.  Jacob  Polak,  and  co-founder  of  the 
company  died  in  1931,  Drs.  Hoejenbos 
was  called  upon  to  undertake  the  tech¬ 
nical  management.  In  May,  1040,  at 
the  outbreak  of  World  War  II,  the 
Polak  family  left  for  America,  when 
Drs.  Hoejenbos  shouldered  the  overall 
management  of  the  Amersfixirt  firm 
under  very  trying  conditions. 

In  co-operation  with  Dr.  A.  Coppens, 
Drs.  Hoejenbos  wrote  many  articles  on 
flavouring  and  aromatic  materials. 


404 


October,  1959 — Food  Manufacture 


Beecham  price  reductions 

Beecham  Group,  Ltd.,  have  reduced 
the  retail  prices  of  the  larger  sizes  of 
their  leading  beverage  products.  Luco- 
zade,  Ribena  and  PLJ,  will  be  reduced 
by  3d.  a  bottle.  The  saving  for  the 
consumer  over  the  next  twelve  months 
is  estimated  as  more  than  ^^750,000. 

In  conjunction  with  these  new  trade 
terms  provision  has  been  made  to  re¬ 
lease  retailers  from  their  undertaking 
not  to  sell  beverage  products  manufac¬ 
tured  by  Beecham  Foods,  Ltd.,  below 
fixed  retail  prices. 

Industrial  injuries  appeals 

From  September  28,  there  will  be  a 
right  of  appeal  on  a  point  of  law  from 
the  decisions  of  medical  appeal  tri¬ 
bunals  to  the  Industrial  Injuries  Com¬ 
missioner,  provided  that  leave  to  ap¬ 
peal  is  given,  either  by  the  tribunal  or 
the  Commissioner.  This  is  the  effect 
of  regulations  made  by  Mr.  John  Boyd- 
Carpenter,  Minister  of  Pensions  and 
National  Insurance  which  bring  into 
operation  Section  2  of  the  Family 
Allowances  and  National  Insurance 
Act,  1950. 

Medical  appeal  tribumds  hear  ap¬ 
peals  from  decisions  of  medical  boards 
under  the  Industrial  Injuries  Act. 


London  offices 

The  new  London  sales  office  of  Eski¬ 
mo  Foods,  Ltd.,  is  140/146,  Camden 
Street,  Camden  Town,  London,  N.VV’.i. 
Tel.:  GULliver  7081.  The  London  sales 
manager  is  Mr.  I.  R.  Henderson. 

The  London  area  sales  office  of 
Northern  Aluminium  Co.,  Ltd.,  is  now 
at  50,  Eastbourne  Terrace,  London, 
VV’.2.  Tel.:  Paddington  3281.  Tele¬ 
graph:  Noralumin,  London. 


New  Scottish  office 

Viskase,  Ltd.,  have  opened  a  Scot¬ 
tish  office  at  87a,  West  Bow,  Edinburgh 
1,  tel.:  Caledonian  4087.  This  branch 
office  will  be  staffed  to  deal  with  en¬ 
quiries  and,  when  necessary,  will  help 
customers  get  in  touch  with  represen¬ 
tatives  quickly.  In  addition,  a  stock  of 
casings  will  be  kept  on  the  premises. 


.Sales  organisation 

Brown  and  Poison,  Ltd.,  have  an¬ 
nounced  the  formation  of  a  new  sales 
organisation  called  Brown  and  Poison 
(Sales),  Ltd.  The  sales  organisation 
has  been  divided  into  three  groups: 
starch  group,  refinery  group  and  pack¬ 
age  group. 

The  purpose  of  this  according  to  Mr. 
S.  R.  Brown,  managing  director  of 
Brown  and  Poison,  Ltd.,  is  to  give 
close  service  to  the  individual  needs  of 
their  customers  in  each  of  their  spheres 
by  increasing  specialisation  within  the 
company. 


Dundee  factory 
to  handle  fish  products 

New  equipment  is  now  being  installed 
at  Smedley’s  canneries  and  quick  freez¬ 
ing  plant  to  handle  quick-frozen  fish 
products,  which  will  mean  employment 
for  almost  icx) — more  than  double  the 
normal  winter  labour  force.  It  will 
also  mean  the  end  of  a  12  week  close 
down  at  the  end  of  the  fruit  and  vege¬ 
table  season. 

The  new  plant  starts  operation  this 
month  and  will  supplement  the  fish 
pnxlucts  plant  at  Blairgowrie. 


Preservers  bought  out 

Towers  Holdings,  Ltd.,  have  an¬ 
nounced  that  they  have  acquired  the 
entire  share  capital  of  Goldhanger 
Fruit  Farms,  Ltd.  Towers  Holdings, 
Ltd.,  manufacture  through  a  wholly 
owned  subsidiary,  Mitcham  Foods, 
Ltd.,  margarine,  cooking  fats  and  other 
processed  foods. 

Goldhanger  Fruit  Farms,  Ltd.,  are 
canners  of  a  wide  range  of  fruits  and 
vegetables  and  manufacturers  of  jam, 
jellies,  etc.,  and  have  factories  situated 
near  Maldon,  Essex,  and  Bridgend, 
Glamorgan. 

Anglo-Soviet  agreement  on 
consumer  goods 

An  agreement  was  recently  signed  in 
London  on  the  quotas  for  consumer 
goods  to  be  exchanged  between  the 
Soviet  Union  and  the  United  Kingdom 
in  the  year  ending  June  30,  i960. 

Among  the  quotas  (value  f.o.b.)  for 
Soviet  goods  to  be  imported  are: 
canned  crabmeat,  £1,000,000;  canned 
salmon,  ;^50o,ooo:  vodka,  ;^30o,ooo; 
wines  and  brandies,  ;^ioo,ooo;  and 
caviare  (including  red  caviare)  ^^85,000. 

In  addition  licences  for  ;^550,ooo 
c.i.f.  of  Soviet  canned  salmon  will  be 
issued  under  arrangements  made  out¬ 
side  this  agreement. 


Macaroni  plant  of  the  future 

Speaking  at  a  technical  and  man¬ 
agerial  conference  on  the  British  mac¬ 
aroni  industry  held  in  London  on  Sep¬ 
tember  22,  Dr.  Ch.  Hummel  of 
Switzerland  said  that  the  development 
of  the  future  would  be  a  continuous 
automatic  plant  for  macaroni  products. 

Other  speakers  included  NIr.  Leslie 
Frewin,  who  spoke  on  public  relations 
work  carried  out  for  the  British  Mac¬ 
aroni  Industry,  Ltd.,  and  plans  for  the 
future,  Mr.  A.  H.  Elliott  who  spoke 
on  market  research  carried  out,  Mr. 
Charles  M.  Hoskins,  an  independent 
consultant  to  the  American  industry, 
spoke  on  the  study  of  raw  materials 
and  macaroni  products,  and  Mr.  Ernst 
of  Buhler  Bros.,  Switzerland,  gave  a 
general  outline  of  their  latest  machines. 

Mr.  Di  Taranto  of  Braibanti  and  Co., 
Milan,  also  addressed  the  meeting  and 
a  film  of  the  Spaghetti  Eating  Com¬ 
petition  held  in  Soho  was  shown. 

\ews  for  Importers 

Import  duty  reliefs. — The  Treasury 
have  made  the  Import  Duty  Reliefs 
(No.  i)  Order,  1959,  which  provides 
for  the  relief  from  protective  duty 
chargeable  under  the  Import  Duties 
Act,  1958,  of  herrings  imported  or 
(within  certain  limits)  purchased  after 
importation  for  conversion  into  meal 
and  oil. 

The  Order  came  into  operation  on 
August  31,  1959,  and  has  been  pub¬ 
lished  as  Statutory  Instruments  1959, 
No.  1505. 

Import  duty  drawbacks. — The  Trea¬ 
sury  have  made  the  Import  Duty 
Drawbacks  (No.  9)  Order,  1959,  which 
reduces  the  rates  of  drawback  of  im¬ 
port  duty  on  imported  unblanched 
shelled  almonds  used  in  the  manufac¬ 
ture  of  certain  exported  blanched 
almonds  or  marzipan. 

The  Order  came  into  operation  on 
August  27,  1959,  and  has  been  pub¬ 
lished  as  Statutory  Instruments  1959, 
No.  1474. 

Dollar  area  imports. — The  quota  of 
^300, (xx>  c.i.f.  established  last  year  for 
imports  of  fruit  juices  from  the  dollar 
area  will  be  repeated  for  the  year  com¬ 
mencing  October  i,  1959.  On  this 
occasion,  the  timing  limitation  on  im¬ 
ports  of  grapefruit  juice  and  orange 
juice  will  no  longer  apply  and  licences 
will  be  valid  for  all  types  of  fruit  juices 
throughout  the  period,  i.e.,  October  i, 
1959,  to  September  30,  i960. 

A  quota  of  ;£4 50,000  c.i.f.  was  estab¬ 
lished  last  year  for  the  import  in  1959 
of  canned  grapefruit  from  the  dollar 
area.  Licences  were  valid  for  imports 
during  the  months  June  to  September 
inclusive.  For  the  year  from  October 
I.  1959.  the  quota  remains  unchanged 
but  licences  will  be  valid  for  imports 
throughout  the  period,  i.e.,  from  Octo¬ 
ber  I,  1959,  to  September  30,  i960. 
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PEOPLE 

Mr.  R.  J.  Bell,  formerly  district 
manager  of  Northern  Ireland,  has  been 
promoted  to  become  assistant  district 
manager  of  London,  East  Anglia  and 
the  South  by  Campbell’s  Soups,  Ltd. 
The  district  manager  is  Mr.  P.  C. 
Adams. 

Mr.  R.  J.  Hadden  has  replaced 
Mr.  Bell  as  district  manager  of  North¬ 
ern  Ireland. 

* 

.Mr.  L.  C.  Blake  and  Mr.  A.  E. 
Peggs  have  bet*n  appcjinted  addi¬ 
tional  representatives  for  the  London 
area  by  Crofts  (Engineers),  Ltd. 


Mr.  j.  F.  Small  has  iM-en  appointed 
assistant  to  the  director  of  the  Glass 
Manufacturers’  Federation  and  Mr. 
J.  P'.  Hobbs  has  been  ap|>ointed  assist¬ 
ant  secretary. 


Mr.  H.  j.  Podmore  has  been  ap¬ 
pointed  manager  of  the  new  Midland 
saU*s  office  opened  by  Birlec,  Lt«l.,  at 
the  comi>any’s  main  premises  in  Ty¬ 
burn  Road,  Birmingham  24.  He  joined 
the  firm  in  1955  as  sales  manager  of 
the  dryer  and  gas  plant  division. 

• 

.Mr.  H.  V.  Chasney,  sales  repres<-n- 
tative  of  H.  J.  Heinz  Co.,  with  his 
headquarters  at  Truro,  in  Cornwall, 
has  iMt'n  given  a  dinner  in  his  honour 
at  the  Duke  of  Cornwall  Hotel,  Ply¬ 
mouth,  to  mark  his  retirement  after 
46  years’  service. 

Mr.  Chasney  is  the  last  m«-mlH*r  of 
the  H.  J.  Heinz  sides  force  to  have  met 
the  original  Mr.  Henry  J.  Heinz. 

• 

Mr.  D.  C.  M.  Salt,  directt)r  of  sales, 
has  Ix'en  appointe<l  alternate  to  Mr. 
J.  W.  Urban  on  the  lioard  of  Mon¬ 
santo  Chemicals,  Ltd.  Mr.  Salt,  who 
joined  Monsanto  in  H)35,  has  a  wide 
experience  and  knowledge  of  the  com¬ 
pany’s  selling  operations.  He  was  ap- 
jH)intt*d  general  manager  of  sales  in 
1956  and,  prior  to  his  recent  ap|K)int- 
ment,  was  general  manager  of  chemi¬ 
cals  division. 

• 

Mr.  I).  Perry,  b.sc.,  has  succee<led 
Mr.  D.  Clarke  as  deputy  factory  man¬ 
ager  at  the  Stork  Margarine  Works, 
Bromt)orough,  of  Van  den  Berghs  and 
Jurgens,  Ltd.  Mr.  Clarke  has  been  ap¬ 
pointed  managing  director  of  Lever 
Brothers  (Nigeria),  Ltd. 

For  some  years  Mr.  Perry  has  lx*en 
development  manager  at  Price’s 
(Bromborough),  Ltd.,  before  which  he 
was  with  the  Unilever  research  divi¬ 
sion  for  seven  years. 


Mr.  R.  J.  Bell  Mr  R.  J.  B.  McCarthy 


P'our  new  directors  have  been  ap- 
jK)inted  to  the  lK)ard  of  Brown  and 
Poison  (Sales),  Ltd.:  Mr.  R.  J.  B. 
McCarthy  is  director  of  the  Starch 
Group,  concerned  with  sales  of  starches, 
roll-dri*‘d  pnxlucts,  dextrines,  adhe¬ 
sives,  animal  feedingstuffs,  etc.;  Mr. 
W.  G.  Redley  is  director  of  the  Re¬ 
finery  Group,  concerned  with  sales  of 
all  glucos(‘  and  sugar  products;  Mr. 
P.  Craven  is  director  of  the  Package 
Group,  responsible  for  sales  of  all 
Brown  and  Poison  products  to  the 
gnxrery,  pharmaceutical  and  allied 
trades;  and  Mr.  F.  Wck)d,  b.sc., 
A.R.I.C..  a.m.i.chem.e.,  is  director  of 
a  new  Technical  Service  Group. 


.Mr.  M.  W.  Richards  has  lx*en  ap- 
pointetl  a  director  of  the  Tiger  Oats 
and  National  .Milling  Co.  in  the  place 
of  Mr.  T.  P.  Stratton. 


Mr.  E.  j.  Rolke  has  iMnm  apiK)inte<l 
chief  ti*chn<)logist  to  Mac  Fisheries, 
Ltd.  In  a  newly  create<l  ix)sition  he 
will  lx*  r»*s|x>nsible  for  quality  control 
and  prixluct  development. 

B«*fore  joining  Mac  F'isheries,  Mr. 
Rolfe  was  for  5  years  head  of  a  Minis¬ 
try  of  Agriculture,  Fisheries  and  Ftxxl 
exp«*rimentil  group  dealing  with  de¬ 
hydration  of  animal  pnxlucts,  micro¬ 
biology  and  |iackaging  research.  It  was 
during  this  |x*riod  that  he  evolved  the 
accelerated  freeze  drying  process,  an 
im{x>rtant  discovery  which  shows  pro¬ 
mise  of  Ix'ing  a  commercial  success. 

From  1948-1931,  he  was  employed 
in  the  victualling  department  of  the 
Admiralty  and  before  that  was  on  the 
staff  of  the  Kent  County  Analyst. 

Mr.  Rolfe,  who  is  38,  was  educate<l 
at  Shooters  Hill  grammar  school  and 
London  University  where  he  read 
chemistry  and  pure  mathematics  for 
his  B.sc. 

Mr.  Derek  Nunn  has  been  ap¬ 
pointed  to  the  newly  created  position 
of  marketing  director  of  Mac  Fisheries, 
Ltd.  The  appointment  has  been  made 
as  part  of  the  company’s  expansion 
programme.  He  will  be  responsible 
for  co-ordinating  and  control  of  mar¬ 
keting,  research  and  development  acti¬ 
vities. 


Mr.  j.  Thompson  has  resigned  from 
the  board  of  the  Aerated  Bread  Co., 
Ltd. 


Mr.  R.  D.  Crook  has  been  appointed 
secretary  of  Liebig’s  Extract  of  Meat 
Co.  in  succession  to  Mr.  J.  V.  Cooper. 


.Mr.  j.  Valentine  Backes,  a.r.c.s., 
K.R.I.C..  D.I.C.,  has  been  appointed  a 
director  of  MalgaVita  (Suppliers),  Ltd, 


Mr.  R.  Yeoman,  general  manager 
for  the  Hodgkinson  group  of  foundries, 
has  lx*en  made  a  director  of  James 
Hixlgkinson  (Salford),  Ltd. 


Lord  de  la  VVarr,  p.c.,  g.b.e.,  has 
lx*en  appointed  by  the  British  Dairy 
Farmers’  As.sociation  Council  as  de¬ 
puty  president  during  the  presidency 
of  H.R.H.  Princess  Alexandra  in  i960. 


Mr.  G.  W.  Pyatt,  sales  manager, 
has  been  ap(M)inted  a  director  of  British 
Soya  PriKlucts,  Ltd.  He  joinetl  the 
firm  in  i«)53  as  a  reprt*sentative  and 
lx*cames  sales  manager  in  1955. 


Mr.  B.  P.  Williams  of  P'orster’s 
Glass  Co.,  Ltd.,  retired  recently  owing 
to  ill-health.  Having  represented  the 
company  in  South  Wales  and  the  West 
of  England  pre-war  and  until  1953, 
was  then  transferred  to  Glasgow,  where 
he  was  res{K>nsible  for  Scottish  sales. 
I"  •DS.S.  Mr.  Williams  took  charge  of 
the  Manchester  and  West  Riding  area, 
where  he  has  now  b<*en  succeeded  by 
.Mr.  a.  G.  Wilson,  who  previously  re¬ 
presented  Forster’s  in  the  Midlands. 


Obituary 

The  death  has  occurred  in  Glasgow 
of  Mr.  David  Watt,  who  took  a  lead¬ 
ing  j>art  for  many  years  in  the  o[x*ra- 
tions  of  the  baking  trade  in  Great 
BriUiin.  A  native  of  Gla.sgow,  he 
Ix'gan  his  business  career  with  J.  K. 
Smith,  Hawkhill  Bakery,  Edinburgh, 
in  I92<),  and  was  assistant  general 
manager  of  the  firm  in  1935  w’hen  it 
was  takt'n  over  by  Allied  Bakeries.  He 
remained  in  that  capacity  until  1946, 
W’hen  he  took  over  the  management  of 
the  group’s  bakeries  in  the  London 
area.  He  returned  to  Gla.sgow’  several 
years  later  as  managing  director  of 
Welma  Bakeries,  Ltd. 

Mr.  Watt  had  been  a  member  of  the 
major  national  committees  associated 
with  the  trade  and  was  chairman  of 
the  Federation  of  Wholesale  and  Mul¬ 
tiple  Bakers  of  Great  Britain  and 
Northern  Ireland. 
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Mr.  S.  J.  van  den  Bergh  has  been 
rt'appointed  to  the  board  of  Unilever, 
Ltd.  He  had  previously  relinquished 
his  directorships  of  Unilever  companies 
when  he  was  appointed  Dutch  Min¬ 
ister  of  Defence  last  May,  a  position 
from  which  he  recently  resigned. 

• 

Dr.  H.  R.  Barnell,  m.a.,  ph.d., 
B.sc.,  M. I. BIOL.,  has  been  appointed 
as  the  Ministry’s  Chief  Scientific  Ad¬ 
viser  (Food).  He  succeeds  Dr.  Norman 
VV'right  who  joined  the  Food  and  Agri¬ 
culture  Organisation  of  the  United 
Nations  in  February,  1959. 

* 

Mr.  Peter  Taylor  has  been  ap 
j)ointed  sales  promotion  and  advertis¬ 
ing  manager  of  the  Prestcold  Division 
of  the  Pressed  Steel  Co.,  Ltd.,  in  suc¬ 
cession  to  Mr.  John  Lampson. 

Mr.  Taylor  for  2  years  prior  to  his 
appointment  was  advertising  executive 
for  the  Prestcold  Division, 


Mr.  S.  Flower  has  been  appointed 
as  marketing  manager  for  the  frozen 
focxis  division  of  Smedley’s,  Ltd.  He 
was  previously  northern  divisional 
manager  for  canned  goods  and  his  new 
appointment  has  led  to  the  promotion 
to  northern  divisional  manager  of  Mr. 
j.  Lee,  who  was  formerly  northern  dis¬ 
trict  manager  for  frozen  ftxxls. 


.Mr.  T.  j.  P.  Roberts,  formerly  divi 
sional  manager  in  Birmingham  of  T. 
Wall  and  Sons  (Ice  Cream),  Ltd.,  has 
l>e«*n  appointed  sales  director. 

Mr.  D.  M.  Barclay,  who  was  for¬ 
merly  the  sales  director,  has  accepter! 
an  appointment  as  managing  director 
of  an  ice  cream  business  in  Australia 
recently  purchased  by  Unilever. 


Mr.  j.  M.  Churchman  who  pre¬ 
viously  covered  the  Midland  area  has 
been  promoted  to  senior  sales  executive 
of  Soag  Machinery  Co.  and  is  assisted 
by  Mr.  D.  M.  Enright  and  Mr.  J.  W. 
Lawrence. 

Their  address  is:  44,  Haughton 
Road,  Handsworth,  Birmingham  20. 
Tel. :  Birchfield  5706. 


Lord  Heyworth,  chairman  of  Uni¬ 
lever,  Ltd.,  and  vice-chairman  of  Uni¬ 
lever,  N.V.,  is  to  retire  from  the  boards 
of  both  companies  at  their  annual 
meetings  which  will  probably  be  held 
in  April  next  year.  As  Geoffrey  Hey¬ 
worth,  he  joined  Lever  Brothers  in 
1912  and  was  made  a  director  in  1931. 
The  merger  with  Unilever  took  place 
in  1937  and  in  1942  he  became  chair¬ 
man  of  Unilever  and  Lever  Brothers 
(Unilever  since  1952). 


When  President  Eisenhower  stayed 
at  Winfield  House.  Regents  Park,  Lon¬ 
don,  the  residence  of  the  American 
ambassador,  he  was  presented  with  an 
English  Stilton  cheese  on  behalf  of  the 
English  Country  Cheese  Council.  The 
picture  shows  Mrs.  N.  A.  Stone,  mem¬ 
ber  of  the  Council  with  the  cheese. 


Mr.  Walter  Zuber,  has  been  ap¬ 
pointed  as  overseas  sales  representative 
for  Quickht  and  Quartz,  Ltd.  He  will 
be  responsible  to  Mr.  E.  L.  Harrison, 
Quickht  and  Quartz’s  sales  director. 
Mr.  Zuber  graduated  in  glass  techno¬ 
logy  at  Sheffield  University. 


The  following  have  been  elected  as 
officers  of  the  AssiKiation  of  Public 
Analysts:  pre.sident,  Mr.  J.  G.  Sher- 
ratt;  vice-president.  Dr.  J.  H. 
Hamence;  past  presidents,  Mr.  E. 
VoELCKER,  Mr.  F.  C.  Bullock  and 
.Mr.  H.  E.  Monk;  hon.  treasurer,  Mr. 
R.  C,  Spalding;  hon,  editor.  Dr.  E.  C. 
WfK)D;  hon.  sec.,  .Mr.  F.  A.  Lyne;  and 
asst.  hon.  sec.,  Mr.  D.  F.  H.  Button. 


Mr.  John  Dolphin  is  to  become 
joint  managing  director  of  Lansing 
Bagnall,  Ltd.,  on  December  i.  He 
will  be  concerned  with  the  engineering 
side  of  the  business  which  covers  the 
manufacture  of  fork  trucks,  materials 
handling  equipment  and  power  garden¬ 
ing  tools. 

At  the  moment  he  is  engineer  in 
chief  of  the  research  group  of  the  U.K. 
Atomic  Energy  Authority. 

On  the  same  day,  Mr.  V.  A.  G. 
Lambert,  a  director  of  the  main  sub¬ 
sidiary,  J.  E.  Shay,  will  become  chair¬ 
man  and  joint  managing  director  of 
Lansing  Bagnall. 

Mr.  Peter  Boulton,  general  man¬ 
ager,  will  become  a  director  at  the 
same  time. 


OBITEK  DICTA 

•  Frankfurters,  fresh  daily  from 
Vienna. — Notice  in  Golders  Green 
delicatessen. 

%  Half  of  the  (U.S.)  nation’s 
dogs  have  kidney  trouble  caused 
by  eating  the  food  of  rich  people 
not  fit  for  a  dog. — Veterinary 
surgeon  in  Time. 

0  The  manufacturing  process 
(for  chocolate)  followed  the  cus¬ 
tomary  pattern  of  selection, 
roasting,  winnowing,  grinding, 
refining  and  couching. — Chem¬ 
istry  and  Industry. 

0  I  was  born  of  a  vintage  which 
has  not  been  considered  worthy 
of  mention  in  the  annals  of  vini¬ 
culture. — Alfred  Langebach,  cele¬ 
brating  his  diamond  jubilee  in 
wins  trade. 

•  Anyone  who  expected  any 
sort  of  excitement  from  Venice’s 
22nd  International  Festival  of 
Contemparary  Music  has  been 
disappointed  so  far.  W'hat  has 
been  offered  has  all  the  impact  of 
a  plate  of  cold  ravioli. — Daily 
Express. 

0  W’hen  I  was  in  Russia  before 
the  war,  one  hotel  in  Baku  had 
a  large  notice  which  read:  '*  Do 
not  tip  the  waiter — it  would 
humiliate  him.”  I  noticed,  how¬ 
ever,  that  they  all  lined  up  to  be 
humiliated.  —  Letter  in  Daily 
7  ele  graph. 

%  During  the  war  the  State  pre¬ 
scribed  a  standard  jam  as  "  legal 
tender  ”  against  coupons.  I  think 
it  was  labelled  Full  Fruit  Stan¬ 
dard,  and  to  my  unfair  recollec¬ 
tion  it  seemed  composed  of  pulp 
laced  with  mangelwurzel  and 
synthetic  \\i\ce. -George  Sch¬ 
wartz,  Sunday  Times. 

%  The  appearance  of  the  ex¬ 
pression  "  oven-baked  bread  ”  in 
your  columns  provokes  me  to 
ask  whether  this,  tiJgether  with 
"  garden  peas,”  ”  dairy  cream,” 
”  farm  eggs,”  and  all  other  such 
phra  es,  should  not  forthwith  be 
abolished  from  our  vocabulary. 
— Letter  in  Daily  Telegraph. 

%  Centuries  before  iron  was 
smelted  at  Rievaulx,  the  monks 
were  carrying  out  an  organic 
chemical  reaction,  on  the  value 
of  which  most  of  us  will  agree: 
the  conversion  of  certain  natur¬ 
ally  occurring  carbohydrates  into 
a  particular  monohydrate  alco¬ 
hol,  generally  acknowledged  very 
pleasant  to  the  senses  as  well  as 
to  the  palate. — Sir  Alexander 
Fleck,  chairman  of  I.C.I.,  Ltd. 
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Food  Mews  Overseas 


British  Guianan  cannery 

A  new  company,  styled  B.G.  Pre¬ 
serve  and  Canning  Company,  Ltd.,  is 
exp>ected  to  commence  operations  in 
the  canning  of  several  kinds  of  local 
fruits  within  a  year,  according  to  a 
Government  spokesman.  It  is  possible 
that  the  processing  of  coffee  will  also 
be  undertaken  later.  The  company 
propose  to  build  a  factory  on  500  acres 
of  land,  to  employ  over  100  people. 
The  growing  of  the  fruit  to  supply  the 
factory  is  expected  to  provide  employ¬ 
ment  for  one  thousand  families. 


Australian  tea  factory 

Construction  of  a  tea  factory  at  an 
agricultural  experimental  station  in 
New  Guinea  has  been  approved  by 
Australian  Minister  for  Territories,  Mr. 
Hasluck.  It  will  cost  nearly  £Az7,ooo 
to  install,  and  produce  tea  worth 
;^Ai6,ooo  a  year.  It  is  stated  in  New 
Guinea  that  if  the  experiment  is  suc¬ 
cessful,  it  will  provide  about  10%  of 
Australia’s  tea  needs  and  will  mean 
valuable  savings  in  overseas  funds. 

Brig.  Cleland,  the  Administrator, 
said  the  potential  of  the  new  industry 
remained  to  be  proved  but  would  be  a 
valuable  asset  if  successful.  It  would 
result  in  an  industry  worth  ;^AiJ  mil¬ 
lion  with  6,000  acres  under  cultivation 
and  give  employment  to  io,ock)  people. 


Cheese  production  figures 

The  Soviet  Union’s  production  of 
cheese,  although  still  low  per  person, 
has  increased  by  5(x)%  since  before  the 
Second  World  War.  In  the  same  period 
world  production  has  gone  up  by  70%. 

The  U.S.S.R.  production  in  1958 
has  bt'en  estimated  at  150,000  metric 
tons,  compared  with  a  pre-war  average 
of  25,000  tons.  This  figure  represents 
o'lly  5%  of  the  combined  output  of  the 
jo  countries  covered  in  the  review  of 
the  Bulletin  of  Agricultural  Economics 
and  Statistics  which  says  although  con¬ 
sumption  per  person  has  more  than 
trebled  it  is  still  only  0-7  kg.  per  year. 

Other  cheese-producers  pxisted  large 
percentage  increases  in  their  produc¬ 
tion.  Denmark  has  more  than  trebled 
its  output,  reaching  a  1958  figure  of 
107,000  metric  tons.  Production  in 
the  U.S.A.  has  more  than  doubled, 
making  it  the  largest  cheese  producer 
with  639,000  tons.  Seven  Latin- Ameri¬ 
can  countries  have  doubled  their  cheese 
output  since  the  pre-war  period. 
Among  the  countries  covered  in  the  re¬ 
view,  only  Canada  and  Switzerland 
show  little  change  in  production  figures. 


Canadian  agents 

Quickfit  and  Quartz,  Ltd.,  have 
signed  an  agreement  with  Corning 
Glassworks  of  Canada,  Ltd.,  for  the 
distribution  of  their  laboratory  glass¬ 
ware  throughout  Canada. 


No  restrictions  on  Kenya  coffee? 

Kenya  coffee  producers  are  unlikely 
to  participate  in  the  proposed  Latin 
American  scheme  for  export  restric¬ 
tions,  says  Barclays  Bank  D.C.O.  in  a 
message  from  Nairobi.  A  draft  agree¬ 
ment  would  involve  retaining  about 
24,000  tons  of  unsold  coffee  in  E^st 
Africa.  Kenya  producers  are  confident 
that  they  will  always  be  able  to  sell 
their  total  production,  and  at  some 
premium  for  quality,  no  matter  how 
much  coffee  is  released  on  to  world 
markets. 


Colombo  plan  dairy 

Australia  recently  shipped  a  com¬ 
plete  model  dairy  including  200  Jersey 
cattle  to  South  Vietnam.  Separators, 
butter-making  machinery  and  har¬ 
vesters  to  reap  fodder  for  the  cattle 
were  among  the  equipment  and  dairy 
buildings  to  have  been  erected  near 
Saigon. 

The  dairy  is  a  Colombo  Plan  gift 
from  Australia  to  the  people  of  South 
Vietnam.  The  Jersey  cattle  will  be  the 
nucleus  of  a  herd  which  it  is  hoped  will 
eventually  supply  milk  for  the  whole 
of  South  Vietnam. 


Thai  meat  plant 

A  modem  abbattoir,  including  a  meat 
processing  plant,  is  to  be  built  in 
Bangkok  at  a  cost  of  Baht  40  million, 
half  of  which  will  be  provided  from 
the  U.S.  Development  Loan  Fund. 
$750,000  has  alreaidy  been  lent  to  the 
Livestock  Trading  Corporation,  Ltd., 
which  will  have  to  find  the  remaining 
local  currency  required,  and  arrange 
for  construction,  which  it  is  hoped  will 
start  soon.  The  abbattoir  and  process¬ 
ing  plant  should  be  able  to  handle  135 
head  of  cattle  and  1,300  pigs  a  day. 
All  parts  of  animals  slaughtered  will  be 
prcx;essed,  either  for  consumption  or  for 
use  as  fertiliser.  The  plans  also  call  for 
extension  of  Bangkok  Municipality’s 
cold  storage  plant’s  capacity  to  10,000 
carcases,  at  a  cost  of  Baht  500,000. 
Increased  meat  exports  with  benefits 
to  cattle  raisers  and  foreign  exchange 
receipts  are  expected  to  accrae. 


Persian  beet  factory 

A  sugar  beet  factory  together  with 
full  processing  equipment  costing  £2^ 
million  altogether  is  to  be  constructed 
in  southern  Persia  by  John  Brown  and 
the  processing  equipment  is  being  sup¬ 
plied  by  A.  F.  Craig.  When  completed 
the  factory  will  be  capable  of  handling 
1 ,500  tons  of  sugar  beet  per  day. 

The  factory  is  scheduled  for  com- 
petion  in  1961. 


Dominican  expansion 

The  Dominican  Republic  is  to  in¬ 
crease  its  banana  exports  under  a  $10 
million  development  programme  to  be 
carried  out  by  the  Grenada  Company. 
Nearly  $i  million  will  be  spent  on  im¬ 
provements  to  a  banana  puree  plant. 

A  new  departure  for  the  company 
will  be  a  major  tomato  growing  project 
with  a  $500,000  plant  for  tomato  pro¬ 
ducts. 

A  $2  million  flour  mill  will  com¬ 
mence  operations  in  the  Dominican 
Republic  in  January  i960.  It  will  have 
an  initial  capacity  of  150  tons  of  flour 
a  day  which  will  be  raised  to  250  tons. 
A  considerable  quantity  of  grain  will 
be  imported  and  bulk  dock  loading 
and  unloading  installations  will  be  pro¬ 
vided.  The  mill  will  be  140  ft.  high 
flanked  by  10  storage  towers  with  a 
total  capacity  of  12,000  tons. 


Olive  oil  supplies  up  and  prices  down 

For  the  third  year  running  an  acute 
world  shortage  of  olive  oil  has  been 
averted  and  larger  crops  at  somewhat 
lower  prices  are  expected  to  be  on  the 
market  this  year.  Despite  a  1958/59 
European  harvest  of  less  than  800,000 
tons-^own  30%  from  last  year — world 
production  is  estimated  at  i-i  million 
tons.  This  estimate  exceeded  the  re¬ 
cent  average  consumption  in  the  Medi¬ 
terranean  region,  which,  as  the  major 
user,  has  accounted  for  about  one  mil¬ 
lion  tons  annually.  The  European  de¬ 
ficit  was  largely  made  up  by  record 
production  of  135,000  tons  in  Tunisia, 
nearly  treble  that  of  the  previous 
season,  and  by  a  Turkish  crop  reported 
to  be  90,000  tons.  Algeria  and  Morocco 
also  had  good  harvests. 

The  sharpest  decline  in  olive  oil  pro¬ 
duction  in  1958/59  was  in  Italy  where 
production  was  down  to  264,000  tons 
as  against  400,000  tons  in  1957/58. 
Output  was  also  poorer  in  Greece  and 
Portugal. 

Prospects  for  the  1959/60  season  are 
good. 
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Packaging 


Plant  for  packaging  film 

The  Plastics  Division  of  Imperial 
Chemical  Industries,  Ltd.,  is  to  erect 
a  new  plant  near  Dumfries  for  the 
manufacture  of  Melinex  polyester  film. 
It  will  eventually  have  a  capacity  of 
2,(xx)  tons  or  more  a  year. 

I.C.I.,  the  sole  manufacturers  of 
[K)lyester  film  in  this  country,  have 
been  making  it  in  small  quantities  on 
a  pilot  plant  at  Welwyn  Garden  City, 
Hertfordshire,  since  1954.  Although 
subsequently  enlarged,  the  output  of 
this  pilot  plant  has  permitted  of  little 
more  than  market  evaluation  The 
new  plant  at  Dumfries  should  satisfy 
all  immediate  requirements  for  a  film 
which  I.C.I.  say  possesses  crystal 
clarity,  great  mechanical  and  dielec¬ 
tric  strength,  as  well  as  chemical  and 
heat  resistance. 

When  the  new  plant  is  in  full  pro¬ 
duction  in  1960/61,  it  will  be  possible 
to  do  without  the  importation  of 
.\merican  and  Continental  polyester 
films. 

Although  more  expensive  than  the 
usual  packaging  films,  the  film  differs 
from  them  so  radically  in  every  pro¬ 
perty  that  a  very  much  wider  field  of 
application  is  confidently  ex|>ected. 

I.C.I.  say  that  Melinex  has  not  yet 
found  any  really  extensive  uses  in 
packaging,  but  when  ample  supplies 
are  available  there  is  a  great  potential 
here  for  a  film  with  such  crystal  clarity 
and  sparkle.  Window  cartons  and  over- 
wraps  are  obvious  uses,  but  novel  ap¬ 
plications  may  include  vacuum-formed 
containers  which  can  themselves  be 
used  for  cooking  foodstuffs,  such  as 
cake  mixtures  or  frozen  vegetables. 
The  film  has  a  high  melting  point  and 
is  able  to  withstand  normal  cooking 
temperatures.  Dressed  poultry  packed 
in  a  special  type  of  the  film  may  be 
cooked  in  the  pack  so  as  to  preserve 
all  the  natural  juices  of  the  bird. 

Melinex  is  made  from  the  fibre-form¬ 
ing  polymer  known  as  Terylene. 


Fibreboard  outer 

Reed  Corrugated  Cases,  Ltd.,  are 
now  supplying  Iridon,  Ltd.,  with  a 
die-cut  one-piece  corrugated  fibreboard 
case  as  an  outer  for  their  Cubitainer, 
the  inner  component  of  which  is  a 
semi-rigid  polythene  container.  The 
latter  is  produced  for  carrying  a  wide 
range  of  liquids,  powders  and  semi¬ 
solids 

As  both  the  polythene  container  and 
the  fibreboard  case  are  collapsible, 
considerable  saving  in  storage  space 
can  be  made  in  comparison  with  tradi¬ 
tional  types  of  containers. 


This  foil-lined  board  biscuit  box  made  by 
New  Merton  Board  Mills,  Ltd.,  is 
claimed  to  give  protection  against  mois¬ 
ture  equal  to  the  conventional  biscuit  tin. 

The  rigidity  of  the  corrugated  case 
complements  the  flexibility  of  the  poly¬ 
thene  inner  container.  The  contents 
are  free  to  surge  inside  the  polythene 
and  the  case  has  to  be  strong  enough 
to  withstand  this  internal  pressure,  as 
well  as  to  carry  the  weight  of  the  con¬ 
tents  and  protect  them  against  ex¬ 
ternal  shock. 

The  cases  are  die-cut  to  provide  a 
perforated  quick-opening  release.  This 
enables  the  spout  of  the  polythene  con¬ 
tainer,  which  has  been  heat-sealed 
after  filling  and  folded  into  the  case,  to 
be  pulled  out  and  cut  open  for  pour¬ 
ing.  The  five  gallon  size  also  has  per¬ 
forations  at  the  side  which,  when 
pressed  in,  provide  hand-grips  for  easy 
handling  and  pouring. 


The  5  gal.  Cubitainer  for  liquids  and 
powders.  The  double-walled  corrugated 
fibreboard  outer  supplied  by  Reed  Cor¬ 
rugated  Cases,  Ltd.,  is  die-cut  for  quick 
release  of  the  spout  of  the  polythene 
inner  container.  Perforated  hand  grips 
are  die-cut  in  the  sides  for  ease  of 
handling. 


Canned  mineral  waters 

Benjamin  Shaw  and  Sons,  Ltd.,  be¬ 
lieve  that  they  are  the  first  firm  in  the 
country  to  produce  a  canned  carbon¬ 
ated  beverage  on  more  than  a  trial 
scale. 

The  drink,  called  Suncharm.  has 
been  made  available  to  the  firm’s  cus¬ 
tomers  within  their  normal  delivery 
area  covering  most  of  Yorkshire  and 
Lancashire.  Previously  it  was  available 
in  quart  and  split  size  bottles. 

The  can  is  similar  to  a  12  fl.  oz.  beer 
can  but  Metal  Box  Co.,  Ltd.,  who 
make  the  can,  have  coated  the  interior 
with  a  special  lacquer.  The  drink  re¬ 
tails  at  icxl. 


Steaklet  pack 

The  latest  addition  to  the  range  of 
quick  frozen  foods  made  by  Northern 
(Frozen  Foods),  Ltd.,  is  the  Espresso 
pack  of  four  beef  steaklets,  net  weight 
7  oz.  Ready  for  cooking,  they  are 
produced  from  prime  English  beef  and 
manufactured  by  the  Hollymatic  ma¬ 
chine  which  is  said  to  guarantee  uni¬ 
formity  of  shape  and  weight. 

The  carton,  supplied  by  Pearlite  Box 
Co.,  Ltd.,  is  constructed  of  white  lined 
board  with  collapsible  tuck  in  ends  and 
is  high  gloss  wax  coated.  Illustrated 
in  four  colours,  red,  blue,  brown  and 
yellow,  it  is  thought  that  this  new 
pack  is  bound  to  attract  attention  and 
sales. 


Foil-lined  carton 

A  new  foil-lined  board  biscuit  box, 
stated  to  give  protection  against  mois¬ 
ture  vapour  equal  to  that  of  the  con¬ 
ventional  biscuit  tin,  has  been  intro¬ 
duced  by  New  Merton  Board  Mills, 
Ltd.  It  is  the  latest  addition  to  the 
company’s  range  of  non-returnable  bis¬ 
cuit  boxes. 

The  resistance  to  moisture  vapour  is 
obtained  by  using  aluminium  foil  lined 
Kraft  board.  The  box  is  supplied  in 
three  parts,  comprising  a  flat  folded 
shell  and  two  flat  identical  end  pieces. 

A  new  machine  has  been  designed 
by  Packaging  Machinery  Co.,  Ltd.,  to 
preform  and  heat  seal  all  four  comers 
of  these  end  pieces.  The  shell  is  rein¬ 
forced  by  I  in.  flanges  on  each  open 
edge  to  give  vertical  and  lateral  rigidity 
so  that  the  finished  boxes  can  be 
stacked  to  the  same  height  as  the  con¬ 
ventional  tin. 

The  two  end  pieces  are  fitted  to  the 
shell  by  gummf^  tape  using  a  simple 
jig,  a  method  which  enables  the  user 
to  form  a  hinged  lid  at  one  end  by  cut¬ 
ting  the  tape  on  three  sides.  Closing 
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the  lid  after  use  restores  the  resistance 
to  moisture  vapour. 

The  makers  say  that  not  only  is  the 
new  box  cheaper  than  a  tin,  but  it  can 
also  be  printed  on  one  or  more  sides 
so  that  the  expense  of  labelling  is  also 
eliminated.  It  is  being  produced  in¬ 
itially  in  the  same  size  as  the  standard 
biscuit  tin,  but  special  sizes  can  be 
produced  to  order. 


Redesigned  can 

Smedley’s  have  introduced  a  newly 
designed  can  and  a  change  of  name  for 
their  liest  selling  line,  garden  peas. 

Now  known  as  Smedley’s  Garden 
Fresh  Peas,  the  can  has  been  designed 
and  manufactured  by  the  Metal  Box 
Co.,  Ltd.  Printed  straight  on  to  the 
can,  the  de.sign  is  in  grt-en  with  black 
and  red  lettering  on  white.  The  royal 
warrant,  in  three  colours,  is  on  a  gold 
background. 


Polythene  liners 

Containers  lined  with  film  made  of 
Union  Carbide  polyethylene,  now 
being  used  to  package  fruit  juice  con¬ 
centrates,  have  resulted  in  a  67%  ship¬ 
ping  cost  reduction  over  the  metal  pail 
method  formerly  employed,  according 
to  a  leading  juice  concentrate  producer 
in  the  United  States. 

The  concentrates  are  packaged  and 
shipped  in  5  U.S.  gal.  (i8-y  litres)  cor¬ 
rugated  boxes  having  disposable  film 
bag  liners.  Disposable  metal  pails  were 
formerly  used  but  with  the  polyethy¬ 
lene-lined  boxes,  the  same  volume  of 
juice  concentrate  can  be  shipped  at  ^ 
the  cost.  Other  savings  result  from 
the  greatly  reduced  amount  of  space 
required  by  the  film-lined  package  in 
storage  and  in  transit. 

The  use  of  0003  in.  thick,  pinhole- 
free  polyethylene  film  allows  for  light¬ 
weight,  leakproof  containers,  according 
to  the  concentrate  producer.  Sealing 
of  the  polyethylene  liner  is  a  simple 
matter — the  liner  is  gathered  at  the 
top,  twisted  and  bound  with  a  piece 
of  paper-covered  wire. 


Frozen  food  pack 

After  two  years’  intensive  res<‘arch, 
fofxl  technologists  of  J.  Lyons  and  Co., 
Ltd.,  claim  that  they  are  opt^iing  up 
a  new  future  for  frozen  fcKnls  in  British 
catering.  Working  closely  with  other 
experts,  they  have  develojK*d  a  pack 
for  ready-cfK)ked  frozen  fcxx!  which, 
they  claim,  makes  for  tastier,  quicker 
and  easier-to-heat  nu-als. 

Instead  of  conventional  containers, 
the  fo;Kl  g(K‘S  into  six-cial  vacuum- 
s«*al<*d  plastics  packs  which  are  heated 
by  boiling  and  opeiu-d  with  scissors. 
The  p;icks  are  miule  by  the  Cascelloi<l 
Divi.sion  of  British  Xylonite,  Ltd. 

Lyons  say  that  the  new  packs  mark 
an  adv.'uice  in  catering  Ixtcaus**  they : 
s«*al  in  the  flavour  of  the  f(Kxl,  from 
packing  to  serving;  cut  heating  time  to 


Polythene  containers  of  French  mustard 
of  this  pattern  are  filled  by  Evans 
Chemicals,  Ltd. 


15  min.,  half  that  needed  for  com¬ 
parable  frozen  foods;  and  provide  for 
heatuig  different  meals  in  the  same 
saucepan  at  the  same  time. 

Called  Flavour  Seal,  the  new  piicks 
are  being  marketed  by  Lyons  "  Froo<l  ” 
Division.  They  are  filled  on  new 
machinery  at  Cadby  Hall. 

Three  lines  are  available,  all  in  one- 
portion  packs :  spring  stew — diced 
mutton  in  a  meat  sauce,  garnished 
with  hariait  l)eans,  jK*as  and  carrots; 
braised  steak  with  vegetables — braised 
beef,  garnished  with  haricot  beans, 
peas  and  carrots;  and  stewed  steak 
and  onions. 


Fish  cake  cartons 

Regent  Foods,  Ltd.,  have  introduced 
a  new  fish  cake  carton  as  a  partner  to 
their  Chichlette  pack  introdact'd  last 
May.  The  pack  is  printed  in  a  com¬ 
bination  of  pale  blue,  navy  and  ma¬ 
genta. 

Each  carton  contains  two  fish  cakes 
so  that  the  housewife  will  now  be  able 
to  buy  individually  packed  quick 
frozen  fish  cakes  in  place  of  the  former 
larger  pack  which  held  six. 


This  Venesta  aluminium  foil  wrap  is 
claimed  to  be  the  first  of  its  kind  to  be 
adopted  for  plain  ice-cream,  and  com¬ 
prises  0.009  mm.  aluminium  foil  lamin¬ 
ated  to  13}  lb.  double  crown  tissue,  and  is 
supplied  in  reels  5|  in.  wide. 


Mustard  packs 

Evans  Chemicals,  Ltd.,  are  now 
packing  French  mustard  into  sausage 
shaped  containers  for  Hax,  Ltd.  The 
mustard,  called  Hot-a-Dog,  is  shipped 
over  in  bulk  in  barrels  from  Dijon  and, 
using  special  machinery,  filled  direct 
into  2  fl.  oz.  capacity  polythene  con¬ 
tainers. 

A  white  plastic  display  tray,  which 
holds  6  sausages  together  with  a  dis¬ 
play  card  printed  in  yellow  and  white 
on  black,  is  being  used  as  a  sales  aid. 


Beer  cups 

Waxed  paptT  beer  cups,  known  as 
Lily  cups  and  intended  for  once-only 
use,  are  now  iM'ing  made  in  large  quan¬ 
tities  in  this  country  by  Lily  Cups  and 
Containers  (England),  Ltd.  The  cups 
do  not  carry  the  Imperial  Measure 
stamp  but  are  said  to  b<'  ideal  for 
l)ottled  or  canned  lK‘er,  the  size,  12 
oz.,  taking  the  contents  of  a  }  pt.  beer 
l)ottle. 

The  cups  have  a  special  coating 
which  is  quite  odourless  and  tasteless 
and  preserves  the  head  of  the  beer. 
According  to  the  makers  this  gives  the 
cups  a  coating  which  is  to  all  intents 
and  purposes  the  equal  of  a  perfectly 
clean  glass. 


Display  outers 

Four  new  display  outers  tor  the  }  lb. 
packs  of  Atora  shredded  suet  have 
been  designed  by  Richard  Lonsdale- 
Hands  Associates  for  Hugon  and  Co., 
Ltd.  They  are  made  by  Reed  Cartons, 
Ltd. 

Each  carries  on  the  back  panel  a  full 
colour  illustration  of  a  dish  made 
better  with  '  ‘  Atora  ’  ’  and  the  use  of 
a  background  pattern  of  open  check 
associates  each  dish  with  a  laid  table. 
The  colour  of  the  check  is  different  on 
each  outer,  being  pink,  grey,  yellow  or 
pale  blue,  and  the  familiar  “  Atora” 
pack  is  illustrated  on  the  front  and  side 
panels. 

The  four  designs  will  be  issued  as  an 
assortment,  so  that  one  case  of  suet 
may  include  up  to  four  different  dis¬ 
play  outers. 

Coffee  pack 

R.  Twining  and  Co.,  Ltd.,  are  now 
selling  their  Caterers’  Coffee  in  a  Meta- 
thene  pouch  containing  sufficient  coffee 
for  a  }  gal.  brew.  This  new  pack  is 
made  of  Metathene  D420  printed  in 
blue,  white  and  brown,  and  is  pro¬ 
duced  by  the  Plastics  Group  of  the 
Metal  Box  Co.,  Ltd. 

The  low  gas  transmission  of  Meta¬ 
thene  polythene  coated  cellulost*  film  is 
s<aid  to  make  it  particularly  suitable  for 
[Kickaging  coffee,  which  reiiches  the 
caterer  in  roiister- fresh  condition.  For 
this  p;u:k,  printed  Metathene  is  sup- 
pliixl  in  reels  for  fully  , automatic  form¬ 
ing,  filling  and  scaling  on  a  Hanstdla 
m:ichine. 
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Trade  >larks 

GREEN  LEAF.  —  781,639.  Cannetl 
oraiigt'S,  canned  meat  and  canned  poul¬ 
try  Zhong  Guo  Shipln  Ohukou  Ouangsi 
(China  National  Foodstuffs  Export  Cor¬ 
poration),  38,  Chian  Tze  llutung,  Kuang 
All  .Men  Street,  I’eking,  China. 

POTALUX. — 781,051.  All  goods  included 
ill  Class  29.  Ernest  Alfred  Tooley,  20, 
Fenchiirch  Street,  London,  E.C.4. 
GREATWALL. — 78i,().}o.  All  goods  in¬ 
cluded  in  Class  29.  Zhong  Guo  Shipin 
Chukou  Guangsi  (China  National  Food¬ 
stuffs  Export  Corporation),  38,  Chiao  Tze 
llutung,  Kuang  An  Men  Street,  Peking, 
China. 

SURF  KING. — 781.944.  Canned  salmon. 
George  Richard  Cole  and  George  Leonard 
Cole  trading  as  O.  R.  Cole  and  Go.,  28, 
Martin  Lane.  Cannon  Street,  London, 
EC 

VATEL. — 782,166.  Butter,  milk,  cheese 
and  cream.  Etablissements  A.  Barthe- 
lemy,  24,  rue  Auguste  Chabrieres,  Paris, 
I*' ranee. 

FINOFARE. — B782.891.  All  goods  in- 
cluiled  in  Class  29.  Allied  Bakeries,  Ltd., 
(o,  Berkeley  Square,  London,  W.i. 
FRUPORT. — 784,530.  Fruit  and  toma- 
t(K*s,  all  being  canned;  and  preserved  fruit 
and  frozen  fruit.  Fruport,  Ltd.,  42,  West- 
leiK’h  Koad,  Putney,  S.\V'.i5. 
OOLAN-PAK. — 787,203.  Poultry  (not 
live).  Herbert  James  Strudwick  and 
Sylvia  Joyce  Strudwick  trading  as  Baylis 
Fisheries,  13,  Baylis  Parade,  Stoke  Poges 
Lane,  Slough,  Bucks. 

WISSOLL— FOUR  IN  ONE.— 775, .,39. 
All  giKxIs  included  in  Class  30.  Karl 
Schmitz  and  Elisabeth  Schmitz  and  Wis- 
soll  G.m.b.H.  and  Tengelmann  O.m.b.H., 
trading  in  co-partnership  as  Firma  Wilh. 
Schmitz-Scholl,  Wissollstrasse  5-19,  Mul- 
heim/Ruhr,  (iermany. 

FINOFARE. — B782,888.  All  goods  in¬ 
cluded  in  Class  30.  Allied  Bakeries,  Ltd., 
.)o,  Berkeley  Square,  Ixmdon,  W.i. 
TUSTEE  FREzSZ. — 782,931.  Ice  cream, 
ice  cream  confections,  mixtures  for  mak¬ 
ing  ice  cream  and  water  ices.  Tastee 
Freez  International,  Ltd.,  350,  King 
Street,  London,  \V’.6. 

LT’L  GEEZER.— 785,563.  Non-medicated 
sugar  confectionery  lieing  sweets.  Prim- 
roce  Confectionery  Go.,  Ltd.,  Argyll 
Avenue,  Trading  Estate,  Slough,  Bucks. 
TARTAN. — 787,267.  Tea.  Melroses,  Ltd., 
.5i*57'  Couper  Str€‘et,  Leith,  Edinburgh,  6. 
Trade  Marks —  —  —  — 

DESERT  SPRING. — 785.874.  Canned 
fruit.  Guthrie  and  Go.,  Ltd.,  Battery 
Roail,  Singapore,  and  52-54.  (Irace  Street, 
I»ndon,  E.C.  4. 

MORNING  CATCH.— 786,787.  Canned 
fish.  David  Taylor  and  Son,  Ltd.,  East- 
chea|),  London,  E.C.3. 

CABER. — 778.572.  All  giKxls  included 
in  Class  30,  but  not  including  riKk  or 
anv  goods  of  the  same  description  as  rock. 
Minsterley  Creameries,  Ltd.,  Minsterley, 
Shro(>s. 

HUMECTOSE. — 782,<><)i.  Limiid  glu¬ 
cose  (for  f(HHl).  Tunnel  Glucose  Refineries, 
Ltd.,  Thames  Bank  House.  Tunnel 
Avenue,  (Ireenwich,  London,  S.E.io. 
FRY’S  MEDLEY. — 784.614.  Chocolate, 
chocolates  and  non-medicated  confec¬ 
tionery.  J.  S.  Fry  and  Sons,  Ltd., 
Sornerdale,  Bristol. 

TOYFAIR. — 785.044.  Biscuits  (other 
than  biscuits  for  animals).  Ghiltonian, 
Ltd.,  Manor  Lane,  Lee,  I.ondon,  S.E.  12. 
KEMP’S  BERKELEY  SQUARES.— 
786.182.  Biscuits  (other  than  biscuits 


for  animals),  for  sale  in  Great  Britain. 
Scribbans-Kemp  (Bakeries),  Ltd.,  1,000, 
North  Circular  Road,  Cricklewood,  Lon¬ 
don,  N.\V.2. 

SOUTHERN  CHOICE.— 786,538.  All 
goods  included  in  Class  30.  J.  Gerber 
and  Co.,  Ltd.,  St.  George’s  House,  193- 
197,  Regent  Street,  I.2>ndon,  W.i. 
FRUIT-O-MELS. — 786,536.  Non-medi¬ 
cated  fruit-ttavoureil  confectionery.  Olar- 
nico.  Ltd.,  The  Confectionery  Works, 
Waterden  Road,  London,  E.15. 

STELOO. — 784,519.  Canned  meats. 
Sheed  Thomson  and  Co.,  Ltd.,  Hitiernia 
Chambers,  London  Bridge,  London, 
S.E.i. 

FAIRLAND. — 785,767.  Canned  meat, 
canned  fruits,  and  canned  vegetables. 
Isaac  Modiano,  Brother  and  Sons,  Ltd., 
5.  Llovds  Avenue,  I.2)ndon,  E.C.3. 

SEA  CARNIVAL. — 786,681.  Canned  hsh. 
Balkwill  and  Storey,  Ltd.,  136-137,  Upper 
Thames  Street,  Lomlon,  E.C.4. 
PASTRINE. — 787,343.  Edible  oils  and 
edible  fats.  J.  Bibby  and  Sons,  Ltd.,  21, 
King  Edward  Street,  Liverpixil. 
MOTHERS  JOY.— B780.848.  All  goixls 
included  in  Class  30.  W.  J.  Brookes  and 
Sons,  Ltd.,  Skertoii  Road,  Old  Trafford, 
Manchester,  16. 

Boomerang  Confectionery,  Ltd.,  Victoria 
COBBER. — 784,347,  and  KOALA. — 
784,349.  Sweets,  lieing  non-medicated 
sugar  confectionery  and  sweet  biscuits. 
House,  I.x)ndon,  W.C.i. 

ELIZABETH  SHAW  SUPREME  AS¬ 
SORTMENT. — 782,895.  Non  -  medicated 
confectionery.  Elizabeth  Shaw,  Ltd., 
Norfolk  House,  28,  Norfolk  Street,  Lon¬ 
don,  W.C.2. 

DO^O. — 11786,286.  Biscuits  (other  than 
biscuits  for  animals).  William  Mac¬ 
Donald  and  Sons  (Biscuits),  Ltd.,  Glen¬ 
garry  Biscuit  Bakery,  Earl  Haig  Road, 
Hillington,  Glasgow,  S.W.2. 

VAROPA. — 786,737,  All  goods  included 
in  Class  30.  Van  Rooij-Paijmans  N.V., 
Oude  Lind  33,  Tilburg,  Ilolland. 

SNIPIT. — 787,726.  Condiments.  Hax, 
Ltd.,  I  .ion  House,  Red  Lion  Street,  Lon¬ 
don,  W.C.I. 

ZEST. — B779,o79.  Tinned  fiMidstufls  for 
dogs.  Warrington  Canners,  Ltd.,  River¬ 
side  Works.  Warrington,  Lancs. 
DIABENA. — 780, 1x19.  Non  -  alcoholic 

beverages  included  in  Class  32.  Elmag, 
Kirchstrasse  2,  Glarus,  Switzerlaiul. 
CASCADE. — 787,403.  L.  Rose  and  Co., 
Ltd  .,  II,  Grosveiior  Road.  St.  Albans. 
Herts. 


New  patents  are  from  the  Journal  of 
Patents  and  new  trade  marks  are  from 
the  Trade  Marks  Journal.  In  each  case 
permission  to  publish  has  been  given  by 
the  Controller  of  Her  Majesty’s  Stationery 
Office.  Each  of  the  publications  is  ob¬ 
tainable  from  the  Patents  Office.  25, 
Southampton  Buildings,  London,  ir.C.2. 


All  books  reviewed  in  Food 
Manufacture  as  well  as  any 
other  scientific  or  technical  book 
may  be  obtained  from: 

Technical  Books 
308,  Euston  Road 
London,  N.W.l. 

Tel:  Euston  5911. 

Prompt  attention  is  given  to  all 
orders. 


New  Companies 

T.  T.  Bonner,  Ltd.  (633796.)  55-57. 

Onslow  Road,  Southampton.  Confi“c- 
tioners.  chixrolate  and  sweet  mnfrs., 
bakers,  etc.  Jiott.  Subs.:  Marion  Sim¬ 
mons  and  Janet  Bucktield. 

Colborn  Vitafeeds,  Ltd.  (632052.)  To 
carry  on  the  bus.  of  mnfrs.  of  and  dlrs.  in 
cattle  fiKHls,  etc.  .^12,000.  Sufis.:  E.  H. 
Wiseman,  8,  Severn  Avenue,  Gulea  Park, 
Romford,  and  J.  Mills. 

Colborn  Vitafeeds  (Sales),  Ltd.  (632053.) 
;^i<xj.  Subs. :  E.  O.  Davis,  107,  Culver 
Grove,  Stanmore,  Mdx.,  and  J.  Mills. 

B.  Collier,  Ltd.  (634295.)  4,  Crofton 
Avenue,  Sheffield  6.  Bakers,  conftc- 
tioners,  caterers,  pastrycooks,  etc.  ;^i,5oo. 
Dirs. :  Mary  K.  Collier,  Mrs.  Barbara  C. 
Crookes  and  Mrs.  Katherine  Johnson. 

W.  Degener,  Ltd.  (632076.)  To  carry 
on  the  bus.  of  bakers,  confectioners, 
pastryc<x)k«.  etc.  ^i,o<x).  Dirs.:  W. 
and  Eve  Degener.  Subs.:  G.  A.  Crook, 
51,  Caversham  Avenue,  Londen,  N.13., 
and  Emily  Faulkner. 

Essay  Smoked  Salmon,  Ltd.  (634313.) 
9-12,  Basinghall  Street,  London,  E.C.2. 
Smoked  .salmon  curers,  etc.  Subs. : 
K.  H.  Port  and  I.  B.  lxxx:hin. 

Evercold  Aerated  Drinks,  Ltd.  (634237.) 
53,  Eastcheap,  London,  E.C.3.  Mnfrs.  of 
and  dirs.  in  automatic  vending  machines 
and  machines  enabling  the  automatic 
supply  of  edible  or  liquul  products,  etc. 
Dirs. :  D.  N.  Morphew  and  Brig.  F.  C.  H. 
Scott. 

Norwegian  Canners  Association,  Ltd. 

(630786.)  To  promote  anti  further  the 
interests  of  the  Norwegian  Canning  Indus¬ 
try  in  the  U.K.,  etc.  Company  limited 
by  guarantee  without  share  capital.  Subs.: 
Cyril  V.  A.  .Artes,  84,  Greenway,  Lon¬ 
don,  N.14.  and  John  W.  Sharman. 

Alfred  Porter  (Service),  Ltd.  (630022.) 
Stella  Works,  Stanley  Road,  Tedtlingtr.n. 
Repairers,  mnfrs.  and  assemblers  of  re¬ 
frigeration  and  ice  cream  machinery,  etc. 
£2,000.  Dirs.:  G.  F.  Crixik  and  H.  T. 
Jacobs. 

B.  E.  and  L.  E.  Shaw,  Ltd.  (630932.) 
22,  George  Street,  Croydon.  Surrey. 
Mnfrs.  anti  preservers  of  and  dirs.  in 
honey  anti  allietl  commotlities,  jams,  etc. 
£5,txx>.  Dirs. :  Brian  E.  and  Lionel  E. 
Shaw. 

Stardust  Confectionery  Co.,  Ltd. 

(631112.)  Newton  Street,  Blackburn. 
£35,txx).  Dirs. ;  Maurice,  Isaac  H.  anti 
llarvey  Specter,  and  Maurice  J.  Horne. 

Thomas  E.  Taylor  (Holdings),  Ltd. 
(630398.)  River  Street,  Btdton.  To  take 
over  the  bus.  of  bakers’  suntiries  special¬ 
ists  ctl.  on  by  Thomas  E.  Taylor,  Ltd. 
(incor^xiratetl  in  1912).  £2,000.  Dirs.  : 

ilarry  and  Violet  Blackburn. 

Turret  Chocolates  (Liqueurs),  Ltd. 
(630549.)  Turret  House,  Palmerston 
Street,  Bollington,  Ches.  £5,txx>.  Dirs. : 
Jtiseph,  filatlys  anil  Bryan  J.  V'^.  Had- 
tield . 

Weymouth  Creameries,  Ltd.  (630449.) 
21,  Manchester  Square,  London,  W.i. 
To  carry  on  the  bus.  of  purchasing,  for 
mnfre.  into  milk  prtxlucts,  or  selling  by 
retail,  liquiil  milk,  etc.  £2  txx).  Dirs.: 
Malco’m  J.  anti  Margaret  N.  Vaux. 


These  particulars  of  new  companies 
recently  registered  have  been  extracted 
from  the  daily  register  of  Jordan  and 
Sons,  Ltd..  Company  Registration  .Agents, 
116.  Chancerv  Lane,  London.  ir.C.2. 
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Kecent  Patents 


COMPLETE  SPECIFICATIONS  ACCEPTED 

818,003.  E.  VV.  Kolunson  (Gerber  Pro¬ 
ducts  Co.) :  Egg  food  product. 

818,175.  Swift  and  Co. :  Process  of  treat¬ 
ing  meat. 

818,341.  F.  Uhde,  G.m.b.H.:  Process  for 
recovering  sugar  from  sugar-containing 
substances. 

818,364.  Newton,  Chambers  and  Co., 
Ltd.  :  Apparatus  for  dispensing  pastes, 
creams  and  liquids. 

818,675.  Biochemie,  G.m.b.H.  :  Animal 
feed  supplements. 

818,707.  W.  Meadowcroft  and  Son, 
Ltd.  :  Bottle  filling  apparatus. 

818,892.  Baker  I’erkins,  Ltd.  :  Bread 
loaf  conveying  means. 

818,940.  (iooDVEAR  Tyre  and  Rubber 
Co. :  Rubber  hydrochloride  film  for  pack¬ 
aging  prunes  and  the  like. 

819,007.  M.  Clausse:  Bread-rolling  ma¬ 
chines. 

819,078.  General  Foods  Corporation: 
Chiffon  dessert  preparation. 

820,  987.  P.  P.  Weiner  :  PrtKess  for  pre¬ 
serving  hops. 

820.995.  Unilever,  Ltd.:  Fat  composi¬ 
tions. 

821,269.  Farbenfabriken  Bayer  A.G.  : 
Animal  feed. 

821,361.  W.  Brierley,  Collier  and 
Hartley,  Ltd.  :  Machines  for  topping 
and  tailing  onions,  shallots  and  other 
vegetables 

821,369.  H.  Beckman:  Process  and  ap¬ 
paratus  for  conserving  and  cooling  foods. 
821,371.  L.  B.  Darrah:  Shell-less  egg, 
method  and  means  for  marketing  same 
821,471.  T.  AND  T.  Vicars,  Ltd.,  and 
J.  F.  Naylor:  Dough-sheeting  machine. 
821,493.  S.  J.  Popeil:  Food  chopper. 
821,545.  T.  AND  T.  Vicars,  Ltd.:  Bakery 
conveyor  systems. 

821,761.  F.  Grossman:  Production  of 
cereal  flours  and  meals. 

821,906.  W.  R.  Grace  and  Co.,  Ltd.: 
Method  of  making  a  food  package. 

821.995.  B.  H.  Kateten:  Method  of  pre¬ 
paring  food  products  in  particle  form. 
822,018.  Nibbit  Products  Association, 
Ltd.  :  Method  of  preparing  a  foodstuff. 

ABSTRACTS  OF  BRITISH  PATENTS 
Dehydrated  orange  juice 

Dehydrated  orange  juice,  which  u{x>n 
reconstitution  has  substantially  the  same 
flavour  as  the  original  juice,  is  prepared 
by  raising  the  temperature  of  an  orange 
juice  concentrate  to  I40-I55®F.  and 
simultaneously  reducing  the  pressure  as 
rapidly  as  possible  to  about  5/16"  of 
mercury,  maintaining  the  proiluct  under 
these  conditions  until  it  is  thoroughly 
puffed,  reilucing  the  temperature  of  this 
puffed  product  to  room  temperature 
whilst  maintaining  the  vacuum,  and 
finally  grinding  the  cooled  product. 

In  an  example,  the  concentrate  con¬ 
tained  50-60%  solids  and,  after  heating 
to  9o“F-.  it  was  mixed  with  com  syrup 
solids  at  the  rate  of  10  parts  of  concen¬ 
trate  to  4  parts  of  corn  syrap  solids;  by 
reducing  the  pulp  content  in  this  manner. 


the  concentrate  puffs  more  readily. 
Sodium  sulphite  was  then  added  as  a 
colour  preservative.  After  deaerating  at 
24o’’F.  under  reduced  pressure,  the  tem- 
jierature  was  dropped  in  two  stages  to 
below  I55'’F.  and  the  product  was  then 
puffed.  After  cooling,  the  product  was 
crushed  to  a  fineness  at  which  100% 


Technical  Press  Review 

October 

World  Oops. — Tenth  Anniver¬ 
sary  Issue:  Liking  Forward;  Agri¬ 
cultural  Mechanisation :  The  Ma¬ 
chine  in  Tropical  Agriculture — II ; 
Subsoiling. 

Dairy  Engineering. — High  Tem¬ 
perature  Treatment  of  Milk;  Con¬ 
trol  of  Cheesemaking  by  Physical 
Methods;  Improving  the  Shelf  Life 
of  Milk  and  Milk  Products;  Pre¬ 
view  of  the  Dairy  Show;  Bulk 
Handling:  The  Modern  Method  of 
Milk  Handling;  Progress  in  Scot¬ 
land. 

Manufacturing  Chemist.  —  Per¬ 
fumery  and  Cosmetic  Materials; 
Review  of  Perfumery  and  Cosmetic 
Materials;  New  Raw  Materials  for 
Perfumery  and  Cosmetics;  Givau- 
dan’s  British  Factory:  Lemongra.ss 
Oil  from  Ceylon;  Progress  Reports: 
Perfumery  and  Essential  Oils;  Cos¬ 
metic  and  Toilet  Preparations;  Pest 
Control  Chemicals. 

Fibres  and  Plastics.  —  Flam¬ 
mability  of  Fabrics;  Lined  Fire 
Hose  in  Sweden;  Fibres  and  Plastics 
for  Fire  Fighting;  Circular  Loom  for 
Hoses;  New  High-strength  Yarn  for 
Tyre  Cords;  Work  Study  in  a 
Hosiery  Mill;  Place  of  Research  in 
Textile  Management. 

Paint  Manufacture. — Printing  Ink 
Progress;  PATRA’S  Printing  Ink 
Research;  An  Evaluation  of  Zir¬ 
conium  Driers;  Driers  for  Decora¬ 
tive  Gloss  Paints. 

Chemical  and  Process  Engineer¬ 
ing. — Project  Engineering;  Design 
and  Organisation  of  a  Chemical 
Project;  Project  Organisation — the 
Client’s  Point  of  View;  The  Tech¬ 
nology  of  Zirconium  and  Its  Alloys 
— 2;  Chinese  Progress  in  Atomic 
Science;  Ion  Exchange;  Hypo  from 
By-product  Sulphite. 

For  specimen  copies  write  to 
Leonard  Hill  House,  Eden  Street. 
London.  N.W.2. 


{lassed  through  a  lo-mesh  screen,  and 
then  mixed  with  1%  of  a  mixture  of  5% 
orange  oil  and  95%  sorbitol.  Finally, 
the  product  was  packed  under  moisture- 
proof  conditions. — 815,354.  Vacu-Dry 
Co. 

Milk  concentrate 

Claims  a  powdered  fat-containing  milk 
concentrate  which  readily  disperses,  even 
after  storage,  in  water  to  form  a  smooth, 
non-settling  and  stable  dispersion.  The 
concentrates,  which  comprise  35-88% 
non-fat  milk  solids  and  12-65%  fat,  can 
be  prepared  by  adding  a  milk-coagulating 
enzyme,  such  as  rennet  or  papain,  to  a 
fluid  fat-containing  milk  composition 
having  a  solids  content  of  5-70%,  pre¬ 
ferably  45%,  and  a  fat  content  of  12- 
65%  (dry  basis);  the  resultant  mixture 
is  maintained  at  the  enzyme  active  tem¬ 
perature  and  is  rapidly  heated  to  inacti¬ 
vate  the  enzyme  after  the  viscosity, 
which  at  first  decreases,  has  increased  to 
at  least  its  initial  value. 

The  fluid  fat-containing  milk  composi¬ 
tion  may  be  whole  milk,  a  flavoured  milk 
beverage  or  dried  cream,  but,  in  the  last 
case,  the  dried  material  must  be  dispersed 
in  water  prior  to  the  enzyme  treatment. — 
814,924.  American  Home  Products 
Corp. 

Preserving  proteinaceous  foodstuffs 

In  hot,  humid,  tropical  regions,  pro¬ 
teinaceous  foodstuffs,  such  as  meat  and 
fish,  are  generally  preserved  by  rather 
primitive  methods  such  as  drying  in  the 
sun,  in  the  case  of  fish  after  a  prelimin¬ 
ary  salting.  These  products  usually  have 
a  very  limited  storage  life  and  soon  de¬ 
velop  unpleasant  odours.  The  efficiency  of 
the  preservation  appears  to  depend  on  the 
water  content  of  the  treated  material 
an<l,  by  the  known  methods,  it  is  difficult 
to  obtain  a  satisfactory  and  uniform 
moisture  content  throughout  the  product. 

It  has  been  found  that  by  mixing  the 
natural  undried  product  in  small  pieces 
with  40%  to  85%  by  weight  of  an  amyla¬ 
ceous  material,  such  as  a  starch-contain¬ 
ing  flour,  for  example,  manioc  flour,  the 
resulting  mixture  can  easily  be  dried  to 
a  moisture  content  of  10-15%.  The  final 
product  is  perfectly  preserved  and  can  be 
used  as  a  concentrate  for  tasty  soups  and 
other  dishes. 

In  an  example,  the  manioc  flour  is 
pre-dried  prior  to  use.  With  certain  fish, 
such  as  herring,  the  fish  oil  may  be 
separated  by  treating  the  fish  with  warm 
air  for  several  minutes.  Finally,  a  short 
pre-heating  serves  to  assist  the  easy  re¬ 
covery  of  the  skin  which  can  be  used  for 
glue  manufacture. — 815,465.  F.  E.  de 
Vries. 

Abstracts  of  British  patents  have  been 
taken  from  published  specifications  by 
permission  of  the  Controller,  H.M.  Sta¬ 
tionery  Offices.  The  full  specifications 
are  available  from:  The  Patent  Office. 
26,  Southampton  Buildings,  London, 
IV.C.2.  Price  3s.  fid. 
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Flavouring  essences 


RAYNER  AND  COMPANY  LIMITED  LONDON  NI8 


known 
for  over 
100  years 
as  the 
best 


THE  NEW  “WETTER” 

PORK  &  BACON  DE-RINDING  MACHINE 

Offers  the  following  features  : 

Suitable  for  fresh  pork  as  well  as  singed  bacon. 

Simple  and  safe  in  action,  not  requiring  skilled  operator. 
Easy  to  clean  and  easy  to  maintain. 

Reasonable  price. 

Call  and  inspect — or  apply  for  illustrated  leaflet. 


'  We  offer  the  most  comprehensive  range  of  | 

I  MEAT  TRADE  MACHINERY  | 

including 

I  MINCERS  —  BOWL  CUTTERS  —  FILLER/LINKERS  | 
,  COOKING  PLANT  —  ETC. 


J.  C.  WETTER  &  CO.  LTD. 

23  MIDDLE  STREET,  WEST  SMITHFIELD,  LONDON.  E.C.I. 
Phone  :  MONarch  8936-7-8. 
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^  Above:— Ammonium  Sulphate  plant  at  Manvers  Main  Coking  Plant,  treated  with  Evokote  Type  10 

Below: — Maplewood  floor  treated  with  Evokote  Type  20  at  the  works  of  John  Mackintosh  A  Sons  Ltd.,  Halifan 


—  proof  against  mineral  and  organic  acids,  fruit 
juices,  steam,  caustic  soda,  detergents,  abrasions 


A  PRODUCT  OF 


OF  STAFFORD 


Manufacturars  of  BITUGEL,  EVODYNE  and  EVO-LED  paints 

^  SEND  FOR  LITERATURE  EVODE  LTD.,  (PAINTS  DIVISION)  STAFFORD. 

London  Office :  82  VIC  TORI  A  S  TREET,  S.W.I.  Telephone :  Abbey  4622-3 


Telephone :  2241-5 


.  H-W.llf 
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Alloa !  Alloa !  Yes,  I’ll  put 
you  through.  But  take  it 
from  me,  we  don’t  make  any  Sassenach 
bottles  here.  Only  native,  home-grown 
bottles.  Scotch  bottles.  No,  not  just  whisky. 
Bottles  made  in  Scotland— for  everything. 
Made  here  at  Alloa.  There’s  nothing 
nationalistic  about  it  at  all.  It’s  just  that 
we  make  the  best  bottles  and  we  make 
them  on  the  spot  .  .  . 


The  Alloa  Glass  Work  Company  is 
right  here  in  Scotland.  You  get  first 
class,  individual  treatment:  a  complete 
glass  packaging  service  including 
excellent  research  and  design  facilities. 
And  the  Alloa  Company  has  an 
associated  closure  company  —  also  in 
Scotland.  If  this  sounds  like  the  service 
you’re  looking  for,  please  get  in  touch. 


The  Alloa  Glass  Work  Co.  Ltd., 
Glasshouse  Loan,  Alloa,  Scotland. 
Telephone:  ALLOA  761 
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ONLY  lACONTAINERS 

give  you  such  cleanliness,  lightness  &  economy 


‘‘ri“%„dhandHng« 

one  P^ece, 

specia^^y^^fot  ^o*'*  IXcyour  P'f®?J 


•'4^; 


;i^l 


LI6HT  ALLOY  CONSTRUCTION  LTO.,  MOWOEN  HALL,  DARLINGTON,  PHONE:  5226  London  Office;  5a  Dean’s  Yard,  S.W.i  Telephone:  Abbey  1365 


JAe  JUoHcex  CatameC  Jiamif^actmcHs  . . . 

ESTABLISHED 

saWx  f  ABAME1> 

y.awt.  CxAmik  (vtxMem  soCvied 

^  SATINEX  CAN  BE  USED  FOR  THE  COLOURING 
^  OF  ALL  TYPES  OF  FOODSTUFFS,  IMPARTING  A  ^ 
DELIGHTFULLY  RICH  AND  APPETISING  APPEARANCE  y/ 


L<j»«  saiftpi 


le  ic 


L.  LAMBERT  &  CO.  LTD. 


LONDON  OFFICE: 


FACTORY: 


4  PERCY  STREET,  W.l 

Telephone:  MUSeum  6102 


COLNE  WORKS,  UXBRIDGE,  MIDDX. 

Telephone:  UXBRIDGE  3095 
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Bulmer’s 


PECTIN 


H.  P.  BULMER  &  CO.  LTD.,  HEREFORD 


\^VER  fifty  years  in  the  tapes  industry.  The 
Gosheron  range  of  tapes  is  the  most  comprehensive 
in  the  country.  Speciai  tape  applying  machinery  can  be 
developed  for  the  factory  and  warehouse.  Gosheron 
Tapes  serve  industry  everywhere,  resulting  in  reduced 
production  and  labour  costs. 

The  Gosheron  range  of  tapes  include: — 


TRANSOTAPE 

Cellulose  self-adhesive  tape  for 
sealing,  packing,  batching,  repairing 
and  many  other  applications  where 
a  first-class  tape  is  essential. 


TRANSOPRINT 

Printed  self-adhesive  tapes  in 
cellulose,  p.v.c.,  cloth  and  other 
materials,  for  branding,  coding  and 
advertising.  Rich,  attractive  colours. 


Firmajel  pectin  is  ideal  for  high-quality 
jams  and  jellies  and  for  confectionery  pro¬ 
cesses.  It  is  used  in  many  industries  for 
stabilising,  emulsifying,  binding,  coating 
and  other  purposes. 

Bulmer’s-the  world’s  largest  producers 
of  apple  pectin  -  offer  the  advice  of  their 
Technical  Service,  samples  and  quotations 
free  on  request. 


TICKOTABS 

Self-adhesive  labels  printed  in  any 
colour,  shape  and  size.  Available  in 
paper,  foil,  ivorine,  acetate  and 
metal.  For  pricing,  coding,  branding 
and  advertising 


Please  put  my  name  on  your  mailing  list  for  TAPE  TIMES  and  send 
me . copies  of  the  current  issue. 


Liquid  Pectins  ...  Standard  &  Slow-setting 

in  tanker  &  casks 
Free  from  preservative 
in  cans 

Powdered  Pectins... Standard,  Slow-setting 

and  Low  methoxyl 


TITLE 


ADDRESS 


. F.M.IO. 

lOHN  GOSHERON  &  CO.  LTD. 

The  Packaging  &  Industrial  Tape  Centre  (Regd.) 

ALBERT  EMBANKMENT.  LONDON.  S.E.II  TEL:  RELIANCE  7600 


leadership  in  tape  technology 

JOHN  GOSHERON  &  CO.  LTD. 

^  The  Packaging  A  Industrial  Tape  Centre  {Regd.), 

Albert  Embankment,  London,  S.E.II  Telephone:  RELiance  7600 
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^  SPRINOnELD  WIRE  WORKS  GLASGOW  SE 


SAFRAN  assists 
STORK  margarine 
production 

Efficient  pumping  in  the  Purfleet  factory 
of  Messrs.  Van  den  Berghs  Ltd.,  means  of 
course,  more  Stork  margarine.  Here  a 
Safran  Unishaft  Electric  Pump  is  seen 
installed,  pumping  liquids  at  the  rate  of 
6,000  gallons  per  hour  in  the  refining  of 
edible  oils  used  in  the  production  of 
margarine.  Other  Safrans  are  installed 
elsewhere  in  the  factory. 

LITERATURE  DESCRIBING  THE  FULL  RANGE  FOR 
A  WIDE  VARIETY  OF  APPLICATIONS  ON  REQUEST 


DRAYTON  STREET 


WOLVERHAMPTON 
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‘TRUSOY’ 

the  processed  soya  lloiir 

‘Trusoy’,  an  entirely  natural  food  astonishingly 
rich  in  protein  and  fat,  will  give  you  higher  quality 
products  with  longer  keeping  qualities— and  will 
reduce  your  production  costs.  Ask  for  test 


samples  of  ‘Trusoy’,  the  processed  Soya  flour. 

Moisture  . 

/o 

9.42 

^  Protein  . 

39.94 

0^  Oil  . 

19.02 

>.  Phosphatldes  . 

1.90 

-j  Non-reducing  sugars 

10.33 

<«c  Reducing  sugars . 

Trace 

2  1  Other  carbohydrates  (not  starch)  13.14 

Fibre  . 

1.80 

1  Ash  . 

4.45 

100.00 

BRITISH  SOYA  PRODUCTS  LTD 

3  High  Street,  Puckeridge,  Hertfordshire 

Tel:  Puckeridge  291 


Also  manufacturers  of  ‘brxdsot’,  b.s.p.  improver, 
‘OOLDCRtJM’,  ‘BUinCUM’  AM)  *BB8PRO*. 


r 


DRIED  FRUIT  CLEANED  AND 

WITHOUT  DAMAGE  TO  THE  FRUIT 


NAILS 

GRUBS 

STALKS 


REMOVED 

with  great  efficiency. 


Leaving  the  fruit  CLEAN.  BRIGHT,  WHOLE.  UNCRUSHED 
and  every  currant  or  sultana  separate. 

You  can  depend  on  the  [DUCKWORTH  2M  CONICAL 
CLEANER  which  is  the  result  of  over  sixty  years  experience. 
Many  are  in  daily  use  by  famous  firms.  Some  of  the  early 
DUCKWORTH  FRUIT  CLEANERS  are  still  operated  after 
having  been  in  constant  use  for  over  fifty  years.  Their  reputa¬ 
tion  for  efficiency,  reliability  and  durability  is  unchallengeable. 

Illustrated  literature  sent  on  request. 


COLNE  •  LANCASHIRE  •  TEL;  COLNE  577 


Wheeled  trucks 

in  stainless  steel 


BENNETT,  SONS  &  SHEARS,  LTD.. 

9-13  GEORGE  STREET, 

MANCHESTER  SQUARE,  LONDON,  W.I.  TELEPHONE :  WELBECK  8201  (6  LINES).  WORKS :  BIRMINGHAM,  LEEDS,  LONDON 
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ONLY  CLEAN  AIR  CAN  REACH 
YOUR  PRODUCT  FROM  THIS  PUMP! 


First  Choice  of  the 
Food  Industry 
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A  complete  range  of  modern  weighing 
equipment  for  ail  raw  and  manufactured 
materials,  liquids,  etc. 

Types  include:  Bench— Platform— Suspension 
Roller  Conveyor  —  Tank  and  Hopper 
Overhead  Track  —  Bacon  &  Carcase,  etc. 


Designed  to  suit  your  installation 


•  FREE  LITERATURE  ON  REQUEST 


WHEN  IT'S  L 


Consult : 

S.  PARSONS  &  CO.  I.TO. 

YOUNG  STREET  •  BRADFORD  8  •  YORKS  ^  Automatic  weifht  control  by  Parsons  at  Messrs.  Rowntree’s 


‘  MSH  HYTOR  ’  CLEAN  AIR  COMPRESSOR 


Regd.  Trad*  Mark 


IT’S  THE  SCRUBBING  ACTION  OF  THE  LIQUID  SEAL 
AND  ENTIRE  ABSENCE  OF  INTERNAL  LUBRICATION 


NO  FILTERS 
OR  AFTER  COOLERS 


ONE  MOVING  PART 
NO  METALLIC  CONTACT 


British  Mode 

By  NASH  ENGINEERING  CO.  (Great  Britain)  LTD. 

Further  details  with  pleasure  from  Sole  Agents  and  Service  Engineers  for  BRITISH  ISLES 

NORMAN  ENGINEERING  COMPANY 


HEAD  OFFICE:  Hytor  Werkt,  C*mm*rM  Way,  Parity  Way,  Croydon 
NORTHERN  OFFICE:  13C  Royal  E«ehan|a,  Manchostor,  S 


Tolaphono:  Municipal  1041, i 
Tolophona:  BlacMriart  1033 


f-4t 


CONSTANT  RESEARCH 


brings  you 


THE  HIGHEST  STANDARDS 
OF  PURITY 


THE  MOST  COMPETITIVE  PRICES 


A  PRODUCT  SUITABLE  FOR 
ALL  TYPES  OF  CONFECTIONERY 


HODGKINSON 


“LOW  RAM”  STOKER 


Full  Automatic  Control  ensures  efficient  smoke¬ 
less  combustion  with  a  wide  variety  of  coal. 
Automatic  adjustment  of  air  supply  to  suit  rate  of 
firing  maintains  maximum  CO2  at  a  steady  boiler 
pressure  or  temperature  irrespective  of  load 
variations.  A  comprehensive  control  system  with 
a  wide  turndown  ratio  can  be  installed  with  mini¬ 
mum  alteration  to  both  new  and  existing  plants. 

For  lower  operating  costs,  install  Hodgkinson 
“Low  Ram”  Stokers  with  Full  Automatic  Control 

16  mm  SOUND  FILMS  ON  FREE  LOAN  "Running  tht  'Low  Ram'  StoAer” 
"Strvicing  tht  'law  Ram'  Stoker",  "Combustion"  and  other  titles,  are 
arailabit  from  the  Hodgkinson  Film  Unit. 

&  JAMES  HODGKINSON 
l^^CSALFORD)  LTD 

Ford  Lano  Works,  Pondlaton,  Brottonham  Houso,  Lancastor  Placo, 
Salford  6,  Lancs.  Strand,  London,  W.C.2. 

Tal :  Pondlaton  1491  Tol :  CoTont  Cardan  2188 
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HODGSON’S 


Latin 


RICHARD  HODGSON  A  SONS  LTD.,  BEVERLEY,  YORKS.  Tal.  Bovarlay  81 133 


METAL  PROPELLERS  Li? 

:  tPURLEY  WAY,  CROYDON.  ^ 


KRAMER  &  GREBE  t:UT  MIXER 


NO  pre-mincing;  EVEN 
WITH  FROZEN  MEAT 


2  SPEED  BOWL  &  KNIFE  SHAFT 

FASTER,  COOLER  CHOPPING 

WITH  OR  WITHOUT  SELF¬ 
EMPTYING  DEVICE 


Food  machinery  has  been  our  speciality  for  50  years. 

UNION  FOOD  MACHINERY  AND  EQUIPMENT  LIMITED 

lO/ll  Middle  Street,  Smithfield,  London,  E.C.I  *  Telephone:  MONarch  2101/2 


ei(WP/57  ^ 


A  Metal  Propellers’ 
nameplate  on  stainless  steel 
plant  IS  a  guarantee  of  first-class  workman¬ 
ship  and  soundness  of  design,  qualities  which 
many  firms  in  the  Food  Industry  recognise  and 
value.  A  good  sign  indeed! 

Shown  here  is  a  steam  jacketed  vacuum  evapora¬ 
tor  vessel  of  1,500  gallons  capacity  at  the  East 
London  works  of  Oxo  Ltd. 


U^etal  [Propellers  [Ltd 

74  Purley  Way,  Croydon,  Surrey.  Telephone:  THOrnton  Heath  3611-5 
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HEW,  LOW  COST! 

WASHING  EQUIPMENT 
FOR  THE  FOOD 
INDUSTRY 


Have  you  a  washing  problem  i  If  so,  Allen  Harrison 
have  the  experience  and  knowledge  to  deal  with 
particular  requirements  of  various  industries. 

Rapid,  efficient  washing  of  CANS,  CHURNS,  and 
DRUMS,  etc.,  can  now  be  installed  for  a  modest 
outlay,  resulting  in  economy  and  efficiency. 

For  perfect  washing  equipment  designed  to  ensure 
simplicity  and  safety  of  operation,  you  will  find  no 
finer  plant  with  a  greater  degree  of  flexibility  to 
cope  economically  with  varying  input  requirements 
of  the  user. 


^  SEND  NOW  FOR 
THIS  FOLDER 
SHOWING  FULL 
RANGE  OF  DRUM 
CLEANING 
EQUIPMENT 


HARRISON 

_  _ _ _ ^ 


ALLEN 


GENERAL  ENGINEERS 

COMMERCIAL  STREET  WORKS 
KNOTT  MILL  •  MANCHESTER  15 

Tel:  CEN  67S3/4  GRAMS:  '  Bronie,’  Manchester 


Four  Station  Intarnal  and  Extornof  Wathmr, 


^  Our  range  itKiudet: 

^ - -  PORTABLE  anU  DORMANT  SCALES. 

HOPPER  WEIGHERS  and  WEIGHBRIDGES 

PsuujoRTu  Ross  ECO  Ltd 

WEIGHING  MACHINE  MAKERS 
MIDLAND  IRDN  WORKS,  SCOUT  HILL.  DEWSBURY,  YORKSHIRE 

Telephone  :  Dewsbury  1760/1  Telegrams :  "Duros,  Dewsbury” 

Branches  in  London,  Birmingham,  Manchester,  Sheffield  and  Newport,  Mon. 
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PRECISION 


INSTRUMENTS 


M^rojeciitut  Kefrttelompipr 

for  jams,  molasses,  malt  extracts,  and 
other  difficult  substances 


Two  important  additions  are  now  incorporated  in 
this  instrument,  and  can  be  fitted  if  required: 

(a)  By  means  of  an  additional  optical  system  the 
range  of  the  instrument  can  be  increased  to 
cover  sugar  percentage  between  0 — 90^o 

(b)  A  temperature  control  can  be  provided  for 
the  liquid  under  test,  or  a  continuous  flow 
cell  if  required. 

Full  particulars  from  the  makers: 

tteUittf/hittu  4&'  Stanleff 

DEPT.  FM.  71  HORNSEY  RISE,  LONDON,  N.I9 
PHONE:  ARCH  WA"  2270 


Stainless 


FOOD  HANDLING 


EQUIPMENT* 


Made  to  requirements  in  Stainless  Steel 

The  Stainless  Steel  bogie  illustrated  is  typical  of 
our  wide  range  of  hygienic,  non>corrosive  and 
easily  cleaned  equipment. 

Fitments  of  all  kinds,  containers,  utensils,  etc., 
made  to  requirements  in  light  or  heavy  gauge. 


“STAYBRIGHT”  STAINLESS  STEEL, 
MONEL  METAL,  COPPER  OR  STEEL 


LONDON 

7  Grotvtnor  Gdnt.,  S.W.  I 
Phone:  VICTORIA  1997  8 


:3ssociatcl)  ^[illorks 

(ClASCOWI  tvo. 

lO  ST.  ANDREWS  SQUARE.  GLASGOW.  Cl. 


Phone;  BELL  2004 '6  Crams:  “STAINLESS,  GLASGOW" 


and  at 

EDINBURGH  ■  LIVERPOOL  *  MANCHESTER  '  NEWCASTLE  '  BELFAST  *  DUBLIN 


AMD  SONS  (U.K.)  LIMITED 


ADELAIDE  HOUSE,  LONDON 
MANCHESTER  &  GLASGOW 


Gelatines 

GUM  ARABIC 
'PROTAN'  ALGINATES 
ALMONDS  &  KERNELS 

'genu'  pectin 

COCOANUT  FLOUR 
AGAR -AGAR 
EGG  PRODUCTS 
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YWR  PRODtlCTION 

using  MUf 
and  improve  your 
product  iii  HAIF 
the  time  Uiith  a 

SILVERSON 


Vmm 


The  SILVERSON 
machine  is  extremely  versatile. 

By  simply  changing  the  heads  or 
inserting  emnlsor  screens — a  few 
seconds  work  for  the  operator — the 
action  is  modified  and  controlled  to 
give  optimum  results  for,  MIXING, 
EMULSIFYING,  HOMOGENIS¬ 
ING,  STRAINING,  FILTERING, 
PUMPING  and  many  allied  opera¬ 
tions.  Speed  and  efficiency  in 
processing,  economy  of  labour  and 
plant,  stability  and  uniformity  of 
produa  are  all  GUARANTEED. 


Why  not  allow  us  to  demonstrate 
SILVERSON  machines  at  your  own 
factory. 


Reduces  fibrous  or  cellular  ani¬ 
mal  and  vegetable  material  to  a 
smooth,  homogeneous  pulp  in  a 
remarkably  short  time.  The  mix 
is  drawn  through  the  cutter 
blades  revolving  at  approxi¬ 
mately  3,000  r.p.m.  by  the 
specially  desired  suction  cup. 
^lid  matter  is  sheared  to  any 
desired  particle  sixe  by  the  adjustment  of  the  blades.  Ideal  for 
purees,  pastes,  preserves,  animal  or  vegetable  extracts.  Also  for  the 
rapid  solution  of  resins,  glues,  waxes  etc. 


SKELTON  INDUSTRIAL  ESTATE, 
SALTBURN-BY-THE-SEA.  YORKS. 

Telephone:  Skelton  451/2  Estcblished  1911. 


SILVERSON  Machine  (Sales)  Limited 
55-57  Tower  Bridge  Road.  LONDON.  S.E.I 

Telephones:  HOP  1777  and  NEW  CROSS  5222 


EFFICIENT  OVERALLS 


STYLE  NO.  3531 

Long  Sleeve 

100%  3  ounc*  TtRYLtNF  TAF- 
FFTA.  Button  front,  rtvtr  collar, 
3  pockttt.  buckite  (tiffanad  bait. 

Coloura:  Ratada.  Rifla  Graan. 
Saxa.  Pink,  Turquoita,  Whita, 
Navy,  Wina,  Lilac 

SIxaa:  SW,  W.  WX  OS,  XOS. 

STYLE  NO.  3532 
Short  Sleeve 


MUL  ThPURPOQE  MEH  SPEED 

M/XER 

EA/1ULS/F/ER 

^  •  O 


/MA/IEPSfO/V  tVET  M/XER 

M/LL  D/^/A/TEGRATOP. 


MGUSJOtverTJi  com 
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food&  oateHng  trades 


;fiuk 

Uttt0lit'’' 


Hygenic,  light  weight,  noiseless,  hard 
wearing.  Ideal  for  food  manufacturing 
and  hotels,  restaurants,  canteens.  Best 
for  storage  and  transport  purposes, 
a  thousand-and-one  uses — wherever 
they  are  available. 


A  few  examples.  All  are  made  from 
modern  heavy-weight  plastic  materials. 

SEND  NOW  for  Industrial  Whole¬ 
sale  lisu  and  Catalogue.  Enquiries 
invited  for  "specials”. 


Colliery  Road,|p’  ^ 
Birmingham  Road 


WEST  BROMWICH 

phonr  i6i8  A  i6S) 


Specialist 
Manufacturers  of: 

•  GRINDING 

•  MIXING 

•  SIEVING 

•  CONVEYING 

•  ELEVATING 

•  FEEDING  EQUIPMENT 

SEND  YOUR  ENQUIRIES  TO: 

W.  S.  BARRON  &  SON  LTD. 

GLOUCESTER 

Phone:  21055/6/7  Cable:  BARRON,  GLOUCESTER 
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CROSSE  &  BLACKWELL 


rely  on 

ALBRO 


Like  so  many  important  food  manufacturers,  Messrs.  Crosse  & 
Blackwell  Ltd.  depend  on  ALBRO  automatic  filling  machines 
to  maintain  big,  sustained  output. 

The  ALBRO  24-head  vacuum-operated  machine  illustrated  is 
one  of  many  installed  at  the  Crosse  &  Blackwell  factories. 
It  shows  bottles  entering  on  the  feed  side  for  tomato  ketchup 
filling. 

ALBRO  filling  machines  are  utterly  reliable:  fill  to  exact  level 
without  spill,  drip  or  mess;  reject  damaged  bottles;  are  quickly 
and  easily  cleaned  because  the  design  is  simple  and  all  parts  in 
contact  with  the  product  are  made  of  stainless  steel. 

ALBRO  filling  machines  are  made  in  a  wide  range  of  capacities 
for  handling  liquids,  semi-liquids,  powders  and  pastes.  Ask 
for  details  and  a  demonstration. 


ALBRO  Filling  Machines  for  Liquids,  Powders  &  Pastes 

ALBRO  FILLERS  &  ENGINEERING  CO.  LTD.,  WHARF  ROAD.  PONDERS  END.  MIDDX. 

Teltphon*;  Howard  2622  (5  lines)  Telegrarm;  Albromach,  infioU. 


Short,  Sweet  and  Puff  PASTRY 
roUed  to  PERFECTION 


The  "John  Hunt”  Paste  Roller  is  just 
right  for  the  baker  with  limited  space. 
This  hand-operated  roller  gives  fast 
uniform  output  of  paste.  Totally 
enclosed  gears  for  cleanliness  and  ease 
of  operation.  Sturdily  constructed  but 
not  too  heavy  to  move  when  necessary. 


WITH  18'  ROLLERS  -  £27 
WITH  20'  ROLLERS  •  £30 


JOHN  HUNT 

PASTE  ROLLER 


Ochar  machinM  in  tha  John  Hunt  ranfa  includa  7,  14  and  28  lb. 
Potato  Paalart,  Littia  Champion  Pia  and  Tart  Machinaa,  Tongua 
Slicara,  ‘Duratax*  Mixara,  Bun  Dividara,  ate.  Laaflatt  alwaya 
availabla  on  raquaat. 


JOHN  HUNT  (BOLTON)  LTO. 

ALMA  WORKS.  RASBOTTOM  ST..  BOLTON.  LANCS* 
Telephone:  BOLTON  5831/2 
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We  MARK  what  you  MAKE! 


THE  COMPLETE  CA\NING  MACHINE 


Vacuum  seamers  combine  the 
dual  functions  of  exhausters 
and  closing  machines  in  one 
unit.  The  cold  vacuum  pro- 
cessreducescostsand  produces 
a  better  product.  The  only 
processing  required  is  steril¬ 
isation  after  closure. 

The  machine  illustrated  is  half¬ 
automatic  wi  th  f ully-automatic 
vacuumising  and  stat  ionary  can 
closing  head.  It  is  design^  to 
be  quickly  interchangeable 
between  a  wide  range  of  can 
sizes,  i.e.  2L*-6A'  (54-157 
mm.)  diameter  ana  I J  '-8'  (44  - 
203  mm.)  high.  It  is  also  avail¬ 
able  as  a  vacuumising  and  gas 
charging  machine. 

In  addition  to  all  meat  packs, 
vacuum  seamers  can  be  used 
for  fish,  fruit,  vegetables, 
cheese,  tobacco,  pharmaceut¬ 
ical  products,  etc. 


iVrile  for  details  of  our  machines  which  include  high  speed, 
fuUy-automatic  seamers,  with  and  without  liquid  fillers. 


PREMIER  FILTERPRESS  COMPANY  LTD. 

Dept.  CN, 

GROSVENOR  CHAMBERS  •  WALLINGTON  •  SURREY 


Cables; 

Filtering,  London 


Tetephone; 
Wallington  SS72/) 


Telegrams: 

Filtering,  Souphone,  London 


CODAPACK 

Will  automatically  imprint  code-dates  or  contents  on  large 
or  small  cartons  or  paper  sacks.  Several  models  available  to 
suit  different  applications. 

BASELOCK  ~  ;  ..V 

PRINTING  ROLLER  - 

Automatically  re-inks  the 
type  after  each  impression. 

Uses  BASELOCK  rubber 


SAUVEN 


I'HKFORATINO 
MACHINE  CO 


13  HAHON  WALL, 
LONDON  E.C.I. 
Tel:  CHAncery  3413 


•  Food  Trucks 

•  Warehouse  Trolleys 

•  Hand  Carts 

•  Mobile  Stillages 


Geo.  H.  Hughes  Ltd.,  Edgemond  Avenue,  Tyburn,  BIRMINGHAM  24. 

Telephone:  ASHfield  1183  (5  lines).  Telegrams:  '•Hughes,  BIRMINGHAM" 
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We  can  supply  bulk 
vitamins  in  all  categories. 
Capacity  also  for  large 
scale  ampoule  production. 
Look  to  Vitamins  Ltd. 
for  your  vitamins. 

Enquiries  will  receive 
immediate  attention. 


Bulk  vitamins  and 
ampoule  production 


Oat  youp  vitamins  from 
VITAMINS  LTD. 

Bulk  Sales  Dept.,  Vitamins  Ltd.. 
Upper  Mall,  London,  W.6. 
Telephone:  Riverside  5001 
Telegrams;  Vitabemax, 

Hammer,  London. 


THE  SEATRIST 


il  il  GLAND 

for  Centrifugal  Pumps  and  Mixers 

The  Seatrist  T-Y  Gland  solves  the  difficult  problem 
of  efficiently  sealing  rotary  shafts  and  substantially 
reduces  maintenance  costs. 

•  Easily  adaptable  to  existing  equipment. 

•  Long  life. 

•  Specify  for  new  pumps  to  your  pump  supplier. 

As  supplied  to  :  H.  J.  Heinz  Co.  Ltd.,  J.  Lyons  A. 

Co.  Ltd.,  Petfoods  Ltd.,  Brown  A  Poison  Ltd., 

Ryvita  Ltd. 

Please  write  for  Folder  T.  154  TYG8 


RONALD  TRIST  &  CO.  LTD 

(A  Company  of  tho  Boll's  Asbestos  anj  Engineering  Croup) 

Dept.  TYG8,  BATH  RD.,  SLOUGH,  BUCKS 

Toltphont:  Slough  2$Oa'  Ttlogramt'  Rosvalor  Slough 
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Revised  regulations  regarding  First  Aid  in  Factories 
are  effective  from  1st  January  I960. 

As  the  Pioneers  of  Industrial  First  Aid  we  offer 
approved  complete  First  Aid  Outfits  to  meet  the 
requirements  of  all  trades. 

Please  state  number  of  employees  and  nature  of 
business  when  ordering. 

Full  deuils  are  available  to  responsible  officials 
applying  on  their  company’s  letterhead,  mention¬ 
ing  this  “Food  Manufacture”  announcement. 


CUXSON,  GERRARD  &  CO.  LTD. 

OLDBURY,  BIRMINGHAM 

Telephone  :  BROADWELL  1355  (4  lines) 


BC  H 

BOILING  AND 
MIXING  PANS 


The  following  prices  are  at  present  operative 
for  the  12  ounce  Aerosol  containers:- 

Formula  One,  Singles  ISJ-,  I  tiozen  171- 
each,  I  dozen  161-  each,  2  dozen  151-  each. 


TYPES  &  SIZES 
FOR  EVERY  PURPOSE 
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CONSULT— 


AMBER  OILS  LIMITED 

11a,  Albemarle  Street,  London  W.l. 


Phone  MAY  6161/3 


WM.  BRIERLEY,  COLLIER  &  HARTLEY,  LTD. 

BORO  WORKS.  ROCHDALE  Telephone:  4181 

London  Address;  2  HOOKFliLD,  EPSOM,  SURREY 
Telephone;  Epcom  9652 

EST.  1835 


“ — then  you  need  Ambersil  Formula  One!” 

An  occasional  squirt  of  Ambersil  Formula 
One  Silicone  Spray  applied  to  your  Packaging 
Machinery  will  prevent  wax  build-up. 

Ambersil  Formula  One  is  a  pure  methyl 
silicone  fluid,  which,  being  colourless,  odour¬ 
less,  tasteless,  non-toxic,  and  chemically  inert, 
is  ideal  for  use  on  Food  Packaging  Machinery. 

Ambersil  Formula  One  is  a  first-class  “anti¬ 
stick"  for  any  purpose;  apply  it  wherever 
sticking  must  be  avoided. 


(tctobvr,  ID.'iQ — Food  Manufacture 


Prime  Quality  Essential  Oils 


Aniseed  China  Star 
Clove  English  and  Foreign 
Lemon  Sicilian 
Orange  Sweet  &  Bitter 
Peppermint,  Piperita 
and  Arvensis 
Tangerine  Sicilian 
Spice  Oils 


HV  ■  H  Chas.  Zimmermann  &  Co.  Ltd., 

I  Im  Dega  Works,  Walmgate  Road,  Perivale,  Middlesex,  tel:  PERivale  9121 


The  most  efficient  machines 
for  the  packaging  of 

BUTTER,  MARGARINE 
CHEESE 
ICE  CREAM 

and  all  kindt  of  Food  ProdueU 


Automatic  Moulding  and  Wrapping  Machines 

for  Butter,  Margarine.  Lard,  etc.  Various  types  for  production 
from  30  to  120  packets  per  minute. 


SPECIAL  AUTOMATIC  MACHINES  FOR  THE  FOOD  TRADE 


Complete  Packing  Installations 
supplied  to  the  leading  Firms 
throughout  the  World. 

KUSTNER  BROTHERS  &  CO..  LTD.,  ENGINEERS.  GENEVA.  (SWITZERLAND) 
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DESIGN  AND  SUPPLY 
FOR  SPECIAL  NEEDS 


TRAILERS 
STILLAGES  < 


•  PALLETS 
CONTAINERS 


HYDRAULIC  LIFTS,  ETC. 

ASK  US  TO  CALL 

BASING  ROAD,  BASINGSTOKE 

TEL.:  551 


BOOKS  WANTED 

“FOOD  MANUFACTURE”  back  numbers 
January/Junc  1959. — Hox  H5883,  Food  Manu¬ 
facture,  I-cKjnanl  Hill  House,  9,  Kden  Street, 
London,  X.W.i. 


MACHINERY  REQUIRED 

REQUIRED  urgently,  three  500/600  h.p. 
twin  cylinder  or  compound  Steam  Engines 
for  unsuperheated  steam  at  1 15/120  lb. 
initially,  exhausting  to  10/15  lb-  back  pres¬ 
sure. — Ik>x  B5868,  Food  Manufacture,  Leonard 
Hill  House,  9,  Eden  Street,  London,  N.VV.i. 


KvpUfm  to 

BOX  NUMBFRS 

should  b.  addrtssed  to 
Food  Manufacture,  Loonard  Hill  Houta, 
9  Edon  Straat,  London,  N.W.I 


STAINLESS  STEEL  UTENSILS 

Capacity  6  galls. 

Size  16"  X  I  r  X  I  r  deep 
Complete  y/ith  lids. 

BRAND  NEW.  75/- each  car r.  paid. 

THOMAS  FOULKES  (FM) 
Lantdowna  Road,  London,  E.ll, 

LET  50*4. 


IMPORTANT  NOTICE 

DAIRY  SHOW 

OLYMPIA,  LONDON 

If  you  are  concerned  with  the  manufacture  or  distribution 
of  food  you  cannot  fail  to  be  interested  in  the  outstand¬ 
ing  display  of  distributing  and  processing  equipment, 
refrigeration  and  storage  plant  at  this  year's  Dairy  Show. 
Exhibits  will  include  demonstrations  of  packaging  for  the 
retail  and  supermarket  trades  of  dairy  produce,  provis¬ 
ions  and  poultry. 

Note  the  dates  — 

27th,  28th,  29th  and  30th  October 

OPEN  :  Tuesday,  27th  October  —  8.30  a.m;  remainin(  days  9.30  a.nn; 
Special  rates  of  admission  for  parties.  Apply  to  Secretary,  British  Dairy 
Farmers' Association,  17  Devonshire  Street,  London,  W.l  for  leaflet. 


Eltt  HLE 

I  M*ORK  LAHR  0iREAVK!S  I 

REGULAR  SUPPLIES  WANTED,  LARGE  OR 
SMALL  QUANTITIES 

Write  or  phone: 

j  METEOR  PRE-PACKED  FOODS  LTD.  \ 

268-269  OLDBURY  ROAD, 

SMETHWICK,  STAFFS. 

Tel.:  BROadwell  2I3S 

WE  PAY  BY  FAR  THE  HIGHEST  PRICES! 


FULLER  HORSEY 

SONS  A  CASSELL 


Specialists  in  the  Sale  &  Valuation  of 


FOOD  MANUFACTURING  PLANTS 
OF  EVERY  DESCRIPTION 


IV  LLOl'DN  AVKIVIK  •  LO!\UO.\  •  K-t'-S 
TELEPHONE  .  ROYAL  4SS1 


OF  POTASH 

Effective  Preservative  for  all  kinds  of  Foods  and  Drinks 
Maximum  SOt  Content 

GRADED  CRYSTALS,  POWDER  AND  TABLET  FORM 

Write  for  samples,  prices  and  analysis  to: 

F.  KENDALL  &  SON  LTD. 

STRATFORD-ON-AVON 

telephone:  stratford-on-avon  2031 


Send  yuur  enquiries 
lo  the  Producers 


TMS  &  IPIg©Piyi€i  €®.  HTP. 


HIGHLANDS  HILL,  SWANLEY,  KENT 

Telephone:  Swanlay  Junction  2306/7 
Telegraphic  Address;  ”  Namsoluc.  Swanley,  Orpington 


A90 


October^  — Food  Manufacture 


PROCESSING  AND  MARKETING  OF  PIG  MEAT 

J.  Sainsbury  Limited 

Multiple  Provision  and  Meat  Distributors 

announce  that  the  increasing  importance  of  fresh  pork  and  of  processed  and  manufactured  products 

has  created 

New  Opportunities 

at  various  levels  of 

Technical,  Production  and  Trading  Management 

both  at  their  London  factory  and  their  abattoir  and  establishment  in  East  Anglia. 

Vai-ancies  are  in  the  following  categories: 

1.  For  experienced  men  to  work  directly  with  senior  executives  in  the  technical  held  or  on  the 
management  of  factory  production  or  "  trading.”  Commencing  salary  according  to  age 
and  relevant  experience  but  not  less  than  £1,700  per  annum. 

2.  For  suitably  qualihed  men  to  take  responsibility  in  the  technical  held,  in  production  or 
trading.  Commencing  salary  according  to  age  and  qualihcations  within  the  range  £l,200> 
£1,500  per  annum. 

3.  For  younger  men  of  ^ood  education,  with  science/engineering  degree,  or  some  experience 
in  business,  to  be  trained  to  take  future  positions  as  above.  Commencing  salary  not  less 
than  £800  per  annum. 

All  posts  are  permanent  and  pensionable. 

Write,  giving  full  details  of  qualifications  and  all  past  experience  to 

The  Secretary,  J.  Sainsbury  Ltd.,  Stamford  House,  Stamford  Street, 
London,  S.E.I 


!  MARKS&SPENCER 

invite  applications 

,  for  the  following  vacancy 


Meat  &  Provisions  Technologist 


This  is  a  senior  position  for  a  man  with  a  basic  knowledge  of 
Food  Chemistry  and  Technology.  Appropriate  industrial 
experience  is  desirable. 

The  duties  of  the  successful  applicant  will  relate  mainly  to 
quality  control,  hygiene  control  and  development  work. 

The  commencing  rate  will  depend  upon  experience  and  qualifi¬ 
cations,  but  this  post  is  intended  to  carry  a  high  salary. 

Applications,  with  full  account  of  experience,  present  salary  and 
qualifications,  to  be  sent,  in  confidence,  to  the  Staff  Manager, 
Marks  &  Spencer  Ltd.,  47  Baker  Street,  London,  W.l. 

i  - 

SITUATIONS  VACANT 

REQUIRED:  Chemist  and  Fcxxl  Technologist 
to  head  Kescarrh  and  Development  Depart* 
ment  of  a  wheat  flour  mill  with  plans  to 
expand  in  other  cereal  and  .iIIuhI  pnxiucts 
using  as  much  as  |xissible  hx-ally  produc«*d 
materiids. — Apply  giving  full  details  of 
family,  education,  academic  background, 
ex|M-rienev  ami  salarv  desired  to  liox  BjSy.t, 
Fotui  M anufatturc ,  l.eiHiard  Hill  House,  q, 
Kden  Street,  London,  N.W.i. 

EXPERIENCED  FinhI  Technologist  requireii  to 
establish  and  operate  a  res«*;urch  and  ilevelop- 
meiit  lalxiratory  working  (Ni  meat,  hsh  ami 
|H>ultry  pnxliicis.  Salary  according  to  ex- 
(MTience,  ((ualihcations  and  age.  Application, 
giving  experience  and  qualilM'ations,  must 
first  lx*  made  in  writing  to  the  Managing 
Director,  C.  Shippam  Ltd.,  Fast  Walls, 
Chichi-ster,  Suss«-x. 


DRIED  YEGETARLES 

DRIED  HERRS 

SEEDS  &  SPICES 

GROUND  PAPRIKA 
• 

AGRICULTURAL  AND 
C  HEMICAL  PRODUCTS  LTD 

51  *  52  BARBICAN.  LONDON,  E.C  I 
Telephone:  Monarch  6124-6  (J  lines) 
Telex:  London  23396 


SITUATIONS  VACANT 

ASSISTANT  Chemist,  minimum  H.N.C.  stan¬ 
dard,  required  for  small  works  in  South 
Manchester  district,  to  supervise  and  control 
production  of  food  products.  Several  years 
experience  in  food  analysis  and  plant  control 
desirable. — Please  write,  giving  full  details 
and  present  salary,  to  the  Chief  Chemist, 
Box  B5887,  Food  Manufacture,  Leonard  Hill 
House,  9,  Eden  Street,  London,  N.W.i. 

NIPA  Laboratories  Ltd.  have  a  vacancy  for  a 
Technical  Sales  Representative  to  sell  anti¬ 
oxidants,  preservatives,  etc.,  to  the  Food, 
Pharmaceutical  and  allied  industries.  Ex¬ 
perience  and  contacts  in  these  trades  desirable. 
The  position  is  permanent  and  offers  excellent 
prospects. — Please  write  giving  full  details  of 
education  and  experience,  iUso  indicating 
salary  required,  to:  Home  Sales  Director, 
XI  PA  Laboratories  Ltd.,  Roman  Wall  House, 
I  Crutched  Friars,  London,  E.C. 3. 

SALES  .Manager.  Fully  conversant  with  all 
aspects  of  the  Packaging  Machinery  Industry, 
and  with  original  ideas  of  his  own,  requir^ 
by  an  expanding  Company  situated  in  the 
(Juter  London  area.  Must  have  a  sound  sales 
background  and  connection  in  this  industry. 
.Age  preferably  45  or  under.  Pension  scheme. 
Car  and  all  expenses  provided.  Excellent 
Club  Lunch  facilities.  Salary  £'1,500  per 
annum. — Write  Box  FM.  220,  c,o  191, 
(iresham  House,  E.C. 2. 

SMALL  Goods  Manager  for  progressive 
Midland  company.  Responsible  position, 
requiring  expert  knowledge  of  pies, sausage  and 
cooked  meats.  Excellent  prospects. — Write 
in  confidence,  stating  age,  experience  and 
salary  required  to  Secretary,  Box  B5892, 
Food  Manufacture,  Leonard  Hill  House,  9, 
Eden  Street,  London,  N.W.i. 

NABISCO  FOODS  UMITED 

(foniierly 

The  Shredded  Wheat  Company  Limited) 
Welwyn  G.vrden  City,  Herts. 

Invite  applications  for  the  position  of 

MANAGER  OF 

MECHANICAL  DEVELOPMENT 

Successful  applicant  will  be  a  fully- 
qualified  Mechanical  Engineer,  with 
many  years  of  practical  experience  of 
mechanical  drawing  and  design  of 
machinery  including  automatic  pro¬ 
cessing,  packaging  and  similar  equip¬ 
ment,  part  of  it  in  a  position  of  res¬ 
ponsibility  such  as  projec’t  engineer. 

He  will  have  a  real  desire  to  do,  and 
possi-ss  considerable  inherent  naturd 
ability  for  original  development  work, 
and  be  capable  of  organising  ancl 
directing  the  work  of  others,  and  of 
collaborating  with  Production,  En¬ 
gineering  and  other  departments. 

The  Manager  of  MechaniciU  Develop¬ 
ment  will  l)e  directly  responsible  to  the 
NN’orks  Director  for: 

1.  Increasing  the  operating  efficiency 
of  existing  equipment  through 
mechanical  improvements  install^ 
and  tested  in  actual  production; 

2.  Intrixlucing  I'conomies  through  re¬ 
ductions  in  labour  by  the  develop¬ 
ment  of  mt'chanical  e(|uipment. 

This  |X)sition  carries  commensurate 
salary,  progri-ssive  s:ilary  grade,  ex¬ 
cellent  amenities,  .md  ctmsiderable 
scope  in  an  expanding  organisation. 
.Applicants  invited  to  write,  in  strict 
confidence,  stating  age,  education  back¬ 
ground,  experience,  present  positiim 
aiul  siUary  to  Executive  .Administrator 
— Penaxmel. 

I - DRAKESONS - 1 

fCINIRAL  MBTAL  SPINNIRS)  LIMITiO 

CAPACITY  UP  TO  7r 
IN  ALL  METALS 


SPECIALISTS  IN  HEAVY  GAUGE 
HYDRAULIC  POWER  SPINNING 

SHEET  METAL  ENGINEERS 

21  PARKHOUSE  STREET.  CAMBERWELL. 

LONDON.  S.E.S  ROOMy 

542A/27/2a 
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BUSINESS  OPPORTUNITIES 

TRIVIAL  Troubles  from  Steam  Traps  take 
tremendous  toll  on  productivity  as  well  as 
trying  taut  tempers  and  triggering  truculent 
tongues  to  triumphs  of  tautology.  Take  a 
trap  you  can  trust  and  terminate  torn  ton¬ 
sures.  Drayton  .Armstrong  traps  may  initially 
cost  more  than  others  but  they  pay  for 
themselves  many  times  over  by  virtue  of  their 
reliability. — For  further  details  write  or 
phone:  Drayton  Regulator  Instrument  Co. 
Ltd.,  I3ept.  MFM  i,  VV'est  Drayton,  .Middx. 
Tel.:  VV.  Drayton  4012. 

WANTED,  I  mporters  interested  in  Prawn 
Pulp  boiled  as  well  as  dry  salted.  Prawn 
Chutney,  Mango  Pulp  in  brine,  Mango 
Chutney  Pupp<xlums,  Madras  Curry  Powder 
and  general  product  from  Southern  India. — 
.Apply  to  Eastern  Produce  Trading  Co., 
P.{3.  Box  N'o.  17,  G.P.O.  Madras  i. 

ALTON  Plastics  Conveyor  Belting.  Light  and 
heavy  duty  ply  belting  with  plastic  or  P.V.C. 
f(Kxl  quality  covers. — Alton  Plastics,  The 
Mint  House,  Liss,  Hants.  Tel.:  Sellx>rne  208. 
TO  Hire.  Electric  Fork  Lift  Trucks,  4,000  lb. 
capacity,  12  ft.  lift.  Also  available  Diesel 
Powered  Fork  Lift  Trucks,  2,000  lb.  to 
18,000  lb.  capacity. — George  Cohen  Sons  and 
Co.  Ltd.,  Wood  Lane,  London,  VV'.i2.  Tel.: 
SHE  2070. 

DAMAGED  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-products  in  large  or  small  quantities 
required. — Send  your  offers  to  Rotunda  Foods 
Co.,  London  Office:  50/52,  Blandford  Street, 
W.r.  TeL:  Welbeck  8465. 

‘TRIOIDAIRE”  Low  Temperature  Refri¬ 
gerators,  49  in.  w,  by  28  in.  d.  by  34  in.  h.  ext. 
Ex  large  National  user,  suitable  A.C.  or  D.C. 
deep  freezing,  storage  of  ice  cream,  frozen 
foods,  etc.  Price  £40  each.  Domestic  Re¬ 
frigerators,  Service  Cabinets  and  Cold  Rooms 
also  available. — A.R.C.,  134,  Great  Portland 
Street,  London,  W.i.  Tel.:  MUSeum  4480. 
DE-GREASING  and  Cleaning  Down.  One 
man  can  do  the  work  of  five  with  B.  and  A. 
steam  -  cleaning  -  with  -  detergent  equipment ; 
ready  for  use  from  your  own  steam  supply. 
“  Speedyjet  ”  high-efficiency  steam  lance; 
30  ft.  steam  hose;  15  ft.  detergent  hose;  £44 
complete.  Ideal  for  the  Fo^  industry. — 
Leaflet  L125,  Hyzone  Ltd.,  2,  Rosslyn 
Crescent,  Harrow,  Aliddlesex. 


MISCELLANEOUS  SALES 

“HIGHLAND  SEAFOODS.”  Excellent  for 
Soups,  Sauces,  Pastes  and  Spreads,  etc. 
Ix)bster  Tomali,  Crab  Meat,  Shrimp,  Prawns 
and  Scampi.  Special  quotations  to  manuf.ac- 
turers. — St.  Clair  Fisheries,  The  Linty  Mill, 
In\-erbervie,  Montrose,  Scotland. 

“  MAX  AMS  ”  No.  58  automatic  body  feed 
Double  Seaming  Machine  for  Round  Cans  for 
sale.  Stationary  type.  Capacity  from  ij  in.  to 
6|  in.  diam.  and  from  1}  in.  to  8|  in.  high. 
.Auto  feed.  Ends  are  hand  fed. — Illustration, 
etc.,  from  F'.  J.  Edwards  Ltd.,  359  Fiuston 
Road,  London,  N.W.r,  or  41  Water  Street, 
Birmingham  3. 

GARDNER  “  Rapid  ”  Sifter  and  Mixer. 
Size  G.  Complete  with  electric  motors, 
elevators  and  automatic  weighing  machine. 
Condition  almost  as  new.  Reasonable  price 
for  quick  sale. — Southern  lingineering  Co. 
Ltd.,  Parnell  Place,  Cork. 

WANTED:  Boilings,  table  sweepings,  waste 
sugar,  redundant  job  lots  of  sweets  in  any 
condition.  Also  cocoa  beans  and  its  residues. — 
Box  B5867,  Food  Manufacture,  Leonard  Hill 
House,  9,  Eden  Street,  London,  N.W.i. 


PLANT  FOR  SALE 

MIXERS  and  Blenders.  Usually  a  varied 
selection  available  for  quick  delivery.  F'n- 
quiries  welcome. — Winkworth  Machinery  Ltd., 
65,  High  Street,  Staines. 

A  reconditioned  Labelling  Machine  carrying 
the  maker’s  guarantee,  is  a  better  proposition 
than  second-hand  plant.  These  are  available 
from  time  to  time  from  Purdy  Machinery  Co. 
Ltd.,  41-42,  Prescot  Street,  London,  E.i. 
Tel.:  ROVal  8401. 
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SECOND-HAND  PLANT  FOR  SALE 

TWO  “  .Autorex  ’’  Standard  Labelling 
Machines,  good  condition. — For  full  par¬ 
ticulars  write  Birmingham  Chemical  Co.  Ltd., 
Wiltell  Works,  Lichfield,  Staffs. 

KOHLER  F^lectric  Light  Plant,  iio-volt, 
quantity  no  bulbs,  charging  board,  and 
petrol,  in  working  order.  12-volt  charging 
batteries  not  included.  New  1940,  unused 
since  1949. — Offers  to  WLH,  c/o  Food 
Manufacture,  Leonard  Hill  House,  9,  Eden 
Street,  London,  N.W.r. 

BATTLE  Creek  fully  automatic  Carton 
Overwrapping  .Machine  for  cellophane  or  wax 
paper.  Fully  adjustable  for  cartons  3}  in.  to 
lof  in.  long  by  2}  in.  to  in.  wide  by  }  in.  to 
3  in.  high.  Fitted  infinitely  variable  A.C. 
motor  drive,  capacity  up  to  100  cartons  per 
minute  and  in  absolutely  new  condition 
throughout. — Details  from  C.  Skerman  and 
Sons  Ltd.,  118,  Putney  Bridge  Road,  S.W.15. 
TeL:  V.ANdyke  2406. 

ALBRO  9-head  rotary  vacuum  Liquid  Filling 
.Machine,  capacity  200  doz.  bottle  per  hour. 
Complete  with  motorised  vacuum  pump. 
.Also  Purdy  World  Universal  Bottle  Labelling 
Machine  with  motor  drive. — Details  from 
C.  Skerman  and  Sons  Ltd.,  118,  Putney 
Bridge  Road,  London,  S.W.15.  TeL:  VANdyke 
2406. 

COUNTER  that  Rising  Cream  Cost.  “  Cream- 
Master  ’’  Cream  Whipping  Machines  will  give 
you  a  minimum  25%  saving  and  a  high  quality 
non-weep  cream.  Let  us  send  you  full  details. 
— Sorensens,  42  Raby  Street,  Manchester  16. 

250  gal.  stainless  steel  Tanks,  Milk  Cooling 
or  Cream  Ripening  Vat  with  stainless  steel 
interior,  “  Benhil  ’’  Butter  and  Margarine 
Packer,  “  Alite  ’’  Automatic  Filler,  Alixers, 
Kneaders,  Dividers,  Racks,  Provers,  Baking 
Sheets,  etc.  V’our  enquiries  welcomi'd. 
lixtended  credit  facilities  with  free  Life 
Assurance. — Sorensen  Bakery  Equipment 
Ltd.,  42  Raby  Street,  Manchester  16.  TeL: 
Moss  Side  2054/4054.  ’Grams;  Rahbek. 


SECOND-HAND  PLANT  WANTED 

BRISKWRAP  heat-seal  Cellophane  M’rapping 
Machine. — Reply  to  .Amasal  Ltd.,  Caldwell 
Road,  Nuneaton,  Warwickshire. 

FOOD  Manufacturer  requires  Spray  Drying 
Capacity  for  small  runs  initially. — Box 
B5888,  Food  Manufacture,  Leonard  Hill 
House,  9,  F/den  Street,  London,  N.W’.i. 

TWO  5-Pocket  Pea  and  Bean  Fillers  by 
Mather  and  Platt  Ltd.  Blancher,  5  tons  per 
hour  capacity.  Rod  Washer,  5  tons  per  hour 
capacity.  Grader,  5  tons  per  hour  capacity. — 
Reply  to  Box  B5891,  Food  Manufacture, 
Leonard  Hill  House,  9,  liden  Street,  London, 
N.W.I. 


f^Gconditioned 


ALL  MAKES 


•  fully  automatic 

•  semi-automatic 

•  bench  models 
and  can  labellers 
Always  in  stock 


c.SKeRinnnssons 


iST.  itrs 

Its  PUTNEY  BRIDGE  ROAD 
LONDON,  t.W.1S. 

TM.:  Vantfyli*  t40t  (S  IMm 


PLANT  AND  FACTORIES  FOR  SALE 

PLANT  and  Factory  or  Depot  for  S.ile. 
Bottle  Washer,  Steriliser  for  treating  360  doz. 
new  Iwttles  per  hour,  Kellie  rotary — saves 
space.  Roller  Kibbling  Mill,  two  pair  rolls, 
6  in.  by  12  in.  Vacuum  Pump,  motorisiMl, 
receiver,  displacement  26  cii.  ft.  min.  Kitson 
Rotary  Pump,  in.,  G.M.  motorised,  650 
g.p.h.,  uiiuseil.  Used  ditto  i  in.,  spare  recon¬ 
ditioned  pump  unit,  and  spare  liner  and  rotor 
unused,  400  g.p.h.  Two  mahogany  Vats, 
1 13  gal.  Boiler,  vertical  cross  tube,  7|  ft.  by 
3j  ft.,  450  lb.  p.h.  80  lb.  s.w.p.,  only  two  years 
intermittent  use.  Food  Factory  or  Depot, 
centre  of  Burton-on-Trent,  4,000  sq.  ft. 
including  900  sq.  ft.  upper  floor  and  office; 
site  area  8,650  sq.  ft.  No  reasonable  offer 
refused. — .A.  L.  Oxford,  “  Broadstone,”  Tick- 
nail,  Derby. 

CAMBERWELL.  10,500  sq.  ft.  Light  Indus¬ 
trial  and  warehouse  building  on  ground  and 
first  floors,  with  good  loading  facilities  for 
vehicles ;  both  floors  concrete.  Central  heating. 
15  cwt.  intern.al  hoist  to  first  floor.  Freehold 
FOR  Sale  £20,000. 

TOOLEY  STREliT,  S.E.i.  10,800  sq.  ft. 
Imposing  corner  F'actory,  Offices  and  Ware¬ 
house  building,  self-contained  with  rear 
loading  access,  lift,  ample  toilets  and  good 
natural  lighting.  Strongly  constructed  and 
reinforced.  Freehold  £40,000  or  to  re 
Let,  Re.vt  £3,750  p.a.  excl.  F'loors  may  be 
let  as  separate  units. 

S.E.  LONDON.  24,000  sq.  ft.  Mixlern 
Single-storey  Factory  with  good  natural 
lighting,  standing  on  a  site  of  ij  acres  on 
well-known  main  road.  F'reehold  £60,000. 

CHAMBERLAIN  AND  WILLOWS, 

23,  Moorgate,  E.C.2.  (.MET  8001.) 


Modern  single-storey  Cannery,  Wets 
London,  standing  in  own  grounds, 
lavishly  equipped  with  fast  automatic 
production  lines  for  fruit,  vegetables 
and  meat  products.  Building  approx. 
11,000  sq.  ft.  with  permission  and 
space  to  extend.  Lease  about  16^ 
years.  Very  moderate  rental.  Price 
£28,000  including  all  plant  and  equip¬ 
ment.  Payment  facilities  if  required 
to  approved  tenant. 

Box  BS889,  Food  Manufacture,  Leonard  Hill 
House,  9,  Eden  Street,  London,  N.WI. 


FACTORIES  WANTED 

WAREHOUSE,  S.E.  London.  30,000  sq.  ft. 
with  good  loading  access,  lift  essential  if 
more  than  one  floor,  within  easy  reach  of  the 
river  Thames  and  the  Docks,  by  well-known 
firm  of  manufacturers.  Purchase  or  Rent. 
SITF^  of  I  acre  within  40  miles  of  London,  in 
the  Kent,  Surrey,  Sussex  or  Berks  areas. 
Zonetl  industry.  Purchase  or  Ground  Lease 
considered. 

CHAMBERLAIN  AND  WILLOWS 
23,  Moorgate,  FLC.2.  (MET  8001.) 


The  Strongest  Vanilla  Flavour 

VANOLEUM 

1  ez.  (!/•)  makM  a  plat  al  tnanct 
4on.S/«  Hk.  16/i.  11b.  32/- 

For  further  details  apply: 

ARTHUR  WHITTAKER  ECO.  LTD. 

30  Church  tt.,  Newton  Haath,  Manchattor,  10 


WANTED 

DIESEL  GENERATING  SETS, 
DIESEL  ENGINES  AND  MARINE 
ENGINES 

from  30-2,000  h.p.  Immediate  caih  lettlement. 
Particulara  to: 

D.  ARNOLD, 

Feltham  Road.  Ashford, 

Middlesex. 

Telephone:  Ashford  3349 
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ALFRED  DODMAN  &  CO.  LTD. 


By  oppointment  Telegrams:  ‘‘ Dodman,  King’s  Lynn.” 
to  Her  Majestf 

Queen  CUzobcth  li»  !■  ■  m  • 


I,  King’s  Lynn.”  Telephones:  2720  &  2784  King’s  Lynn.  By  appointment 

to  Her  Moi^sty 

HIGHGATE  WORKS,  KING’S  LYNN  Enfineert. 


Manufacturers  of  Canning  Machinery 

- including: - 


PEA  VINERS 
PEA  GRADERS 
PEA  SOAKING  TANKS 
DUO  WASHERS 
ROD  WASHERS 
SLAT  WASHERS 
INSPECTION  TABLES 
BLANCHERS 
PEA  BREAKERS 
RETORTS  AND  BASKETS 
FLOTATION  WASHER 


STEAM  CRANES 
COOLING  TANKS 
MACEDOINE  MIXERS 
BUCKET  ELEVATORS 
PULPING  MACHINES 
SLICING  MACHINES 
HAND  PACK  FILLERS 
CHERRY  STEMMERS 
CHERRY  DECLUSTERERS 
VEGETABLE  PEELING  MACHINES 
WINNOWERS 


Boilers  also  supplied  to  the  Canning  Industry 

LONDON  OFFICE:  49  LEADENHALL  STREET,  LONDON,  E.C.2  •  Telephones:  Royal  1750  &  1759 


WILLIAM  BRYAN  LTD. 

Jot  Jimst  QuaiUii 


^  PEPPER  &  SPICES  ^ 

MACE,  NUTMEGS.  GINGER.  CINNAMON,  ETC 


HERBS 

VEGETABLE  EXTRACT 


KIBBLED  ONIONS 

ONION  POWDER 


Send  your  enquiries  to: 


3  LOVAT  LANE 

EASTCHEAP,  LONDON,  E.C.3 

TELEPHONE  NO.:  MAN  1457.  TELEGRAPHIC  ADDRESS:  VOLTZINE,  BILGATE,  LONDON 
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L 


PULSOHETER  PUMPS 

FOR  FOOD  PRODUCTS 


Pumpt  for  untcroonod 
liquidt 


Pump*  for  icroonod 
liquid* 


FOR  UNSCREENED  LIQUIDS 

The  pump  has  large  passages  through¬ 
out  to  pass  spheres  of  any  size  up  to 
the  internal  diameter  of  the  suction 
branch.  Designed  to  avoid  choking 
and  for  easy  clearance  if  necessary. 


FOR  SCREENED  LIQUIDS 

Split-casing  Pumps  for  pumping  hot 
or  cold  screened  liquids  made  with 
open  type  impellers  to  avoid  chokage 
and  to  reduce  wear. 


7  -iM  ••  -r-!' 


IDEAL  SITES  AVAIUBLE  FOR  FOOD  PROCESSING 
FACTORIES  ADJACENT  TO  DOCKS  AND  RIVER 

EXCELLENT  FACILITIES  FOR  SUPPLIES  OF  RAW 
MATERIALS  AND  EXPORT  OF  FINISHED  PRODUaS 

via  World-Wide  Shipping  Services  and  first-class 
Road,  Rail,  and  Inland  Water  Transport. 


From  a  comprehensive  range  of  pumping  plant 
of  all  types  to  suit  particular  conditions,  the 
Pulsometer  Engineering  Company  is  able  to 
supply  most  of  the  pumps  required  for  the 
needs  of  food  industries  and  processes. 

THE  PULSOMETER  ENGINEERING  COMPANY  LIMITED 


VARIETY  OF  COMPLEMENTARY  LOCAL  INDUSTRIES 

includes  Agricultural  and  Dairy  Produce,  cocoa, 
cocoa  butter,  colours  and  flavours,  fish,  fruit, 
glucose  and  malt  products,  oils  and  fats,  boxes, 
canistersand  containers; sheet  metal  and  foil  print¬ 
ing;  non-ferrous  metal  founders  and  engineers. 

LABOUR,  WATER  AND  ESSENTIAL  SERVICES  AVAILABLE 


READING.  BERKS. 

Talcphonc:  READING  67182  S  &  67231 
London  Officq:  Pultomotor  House,  20.  26  Lamb'*  Conduit  Stroot 
Telephone:  HOLborn  1602 


THE  PERFECT  BUTTER  FLAVOUR 


A 100 


Scheduled  under  the  Distribution  of  Industry  (Industrial  finance)  Act,  1958 


VACUUM 

DRIERS 


I  HAAS  VAKUUM-TECHNIK  GMBH 

i  Remscheid-Lennep/G«rmany 

i-  _ —Jd 

AfenU:  Ortho*  Engineering  Ltd.,  Ortho*  House,  62,  Coventry  Road, 
Market  Harborough,  Leicester. 
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Chamber  Driers  •  Agitator  Driers 
Tumbler-type  Driers  •  Freeze  Driers 
Single  Drum  and  Double  Drum  Driers 


For  further  information  write  to 

TOWN  CLERK>  GUILDHALL'  KINGSTON  UPON  HULL 


The  model  W.E.I.  semi>automatic 
wrapping  machine,  is  a  compact,  versatile, 
motor  driven  machine,  designed  to 
handle  a  wide  variety  of  packages. 
Adjustment  and  setting  are  speedy  and 
simple  operations,  effected  by 
turning  a  handle  to  regulate  package 
width  and,  to  cover  the  height 
range  specified,  rapidly  fitted  change 
parts  are  readily  available.  Package  sizes 
range  from  3' — 12'  long,  2'  wide, 

and  I' — 3i'  high. 


Whatever  your  wrapping  problem, 

(in  food,  pharmaceuticals,  lubricants, 
household  and  consumer  products),  there 
is  a  Dico  Engineer  ready  to  discuss 
and  solve  it  for  you. 


The  Model  W.E.I.  all-purpose  semi-automatic  wrapping  machine 
Photograph  by  courtesy  of  Farmers  &  Growers  Industries  Ltd.,  Worthing 


OESIGNS  and 

DICO 

^^'''stallations 


Consult  a  DICO  Engineer — Before  you  buy 


For  a  full  range  of  Dico  products,  write  to: 

DESIGNS  AND  INSTALLATIONS  LTD 

Works:  Walnut  Tree  Close,  Guildford,  Surrey.  Tel:  Guildford  3919 
London  Sales  Office:  28  Queen  Anne's  Gate,  London,  S.W.1.  Tel:  WHItehall  8892 


A  member  of  the  Southern  Areas  Electric  Corporation  Group 
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Our  Refineries  produce  a  wide  range  of  the  highest  quality  Glucose  —  both  Liquid  and 
Powdered  —  for  the  food  and  beverage  industries. 

Our  expert  Technical  Advisory  Service  is  freely  available  to  deal  with  problems  on  the  use  of 
Glucose,  Sugars  and  Starches  and  our  experienced  design  staff  is  always  ready  to  assist  in  the 
planning  of  your  Bulk  Installations. 


Starch  Technology 


Brown  &  Poison  Ltd 


CARAMELS  •  INVERTS  •  SYRUPS  AND  A  FULL  RANGE  OF  CONFECTIONERS’  STARCHES 
WELLINGTON  HOUSE  *125/130  STRAND*  LONDON  -W.C. 2 


■ 
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